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PRODUCTS... 


Now you can add more meat flavor to your meat products— 
without adding more meat. Just add VEGAMINE. For, 
Griffith’s reliable VEGAMINE derives its meaty flavor from 
“Amino Acids” . . . and so does meat! 


Easy-to-use, in liquid or powder form, VEGAMINE un- 
folds—for your immediate and profitable application—one 
phase of The Griffith Laboratories’ pioneering research in 
protein hydrolysis on Amino Acids. Produced scientifically, For more flavor use VEGAMINE 
under laboratory control—VEGAMINE is guaranteed for é 
flavor-potency! in these meat products: 
Thus, Griffith offers packers of meat products an excep- 
Mo tional new opportunity to sell a more flavorful product SAUSAGE - HASH + MEAT LOAVES 
4014 - - . to sell more of it!—because it has added meat flavor STEWS + GRAVIES + BOUILLON CUBES 
‘\ for more taste-appeal! BROTHS +» MINCE MEAT + SCRAPPLE 


& Prove that to your satisfaction—éry VEGAMINE! PROCESSED MEAT + MEAT SAUCES 


GRIFFITH 


FRRCHICAGO 9, 1415 W. 37™ STREET — NEWARK 5, 37 EMPIRE STREET — TORONTO 2, 115 GEORGE STREET 


LABORATORIES 
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Landing craft of various types 
played a very important part in 
our recent victory. Their outstand- 
ing successes were front-page 
news. 


BUFFALO Self-Emptying Silent 
Cutters have played an equally 
important part in enabling sau- 
sage makers to effect more output 
in a shorter time. Their fast, 
smooth and cool cutting protects 
protein value, improves the finish- 
ed product and increases yield. 


In addition to their exclusive ma- 
chine design, scientific knife ar- 





She 


rangement, and sanitary, fool- 
proof emptying device, BUFFALO 
Self-Emptying Silent Cutters have 
a lifetime bowl] support construc- 
tion. The worm driving gear, 
bolted to the cast iron bowl, rests 
and turns on three heavy grease 
sealed ball bearing assemblies, 
one on each leg. These assem- 
blies are easily adjustable to pre- 
vent side play and wobble. These 
three adjustable assemblies are 
important factors in high cutting 
efficiency. This anti-friction con- 
struction keeps the bowl turning 
smoothly, always in perfect ad- 


WOULD WE HAVE 
DONE WITHOUT THEM? 


justment for clean, cool cutting, 
The correct clearance between 
knives and bowl is easily main. 
tained for the life of the cutter, jj 
the distance between knives and 
bowl is too great, meat will be 
mashed ond heated. The protein 
value of the emulsion will be re 
duced and the quality and yield 
will both be affected. 


Other operating and construction 
advantages of the BUFFALO Sel. 
Emptying Silent Cutter are ex. 
plained and illustrated in ow 
catalog. Write for a free copy. 











BUFFALO Model 70-B Self-Emptying Silent 
Cutter . . . cuts and empties 800 lbs. of 
meat in 5 to 8 minutes. Other models avail- 
able in 200, 350, 600 and 800 lbs. capacities. 











JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N. Y. 





Sales and Service Offices in Principal Cities 
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Better Irucks 


TRUCK-ENGINEERED « TRUCK-BUILT « BY TRUCK MEN 

















Ford Serviceability 
plus Ford Service 
Add up to Satisfaction 


Two important reasons why Ford 
Trucks last so long and perform so 
well and economically are these: 


Ford Trucks are well-built. 


Ford Trucks are easily kept in good 
condition, no matter where they are 
operated. 


Mr. H. VE. Hunter, vice-president 
of Hunter Packing Company, East 
St. Louis, Ill., writes: 


“Several of our Ford Trucks are 1934 
models, but with the cooperation of 
your company and your dealers, they 
are still in daily service. We have been 


fortunate to procure four new Fords 
recently to replace units in our fleet 
even older than the 1934 models.” 


Ford Truck durability, backed by 
Ford universal service, provides an 
unsurpassed combination for assur- 
ing minimum ton-mile costs. This 
has been true for years. It is “truer 
than ever’ now, because today’s 
new Ford Trucks bring you basic 
engineering advancements designed 
to provide still more economy, still 
more reliability and still longer 
trouble-free service life. 


See your Ford Dealer now. 





ADVANCED ENGINEERING 
IN NEW FORD TRUCKS 


More Economy and Endurance 
Easier Servicing 


A STILL GREATER 100 HP V-8 ENGINE with 
NEW Ford steel-cored Silvaloy rod bear- 
ings, more enduring than ever in severe 
service *« NEW aluminum alloy cam-ground 
4-ring pistons for oil economy * BIGGER, 
more efficient oil pump and IMPROVED 
rear bearing oil seal « NEW longer-lived 
valve springs * NEW improvements in 
cooling « NEW efficiency in ignition « in 
carburetion « in lubrication * in ease and 
economy of servicing operations « And 
available in all truck chassis except C.O.E. 
units—the rugged, thrifty 90 HP FORD 
SIX-CYLINDER ENGINE, with many impor- 
tant advancements. 


FORD CHASSIS ADVANTAGES: Easy 

ibility for | . late i 
Universal service facilities « Tough, forged 
front axles « Extro-sturdy rear axles with 
pinion straddie-mounted on 3 large roller 
bearings, ¥%-floating type in light duty 
units, full-floating in all others *« 3 axle 
ratios available (2 in 1-ton unit) * 2-speed 
axle available in heavy duty units at 
extra cost *¢ Powerful hydraulic brakes, 
large drums, cast broking surfaces « 
Rugged 4-speed transmission with NEW 
internal reverse lock optional at extra cost 
on light duty units, standard on all others. 














FORD TRUCKS 


MORE FORD TRUCKS ON THE ROAD « ON MORE JOBS « FOR MORE GOOD REASONS 
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AVE you caught yourself still saying, ““When the 
.”’? Well, the war IS over, be- 


lieve it or not. And it’s time to keep some of these 


war is over I’ll.. 


promises you made yourself before Germany sur- 
rendered. One of them is illustrated by the installation 
below in successful operation for years at a large mid- 


western packing plant. 


It's what we call “Taylor Retort Control for Cook 
Boxes.” And if you were one of those who converted 
to retorting during the war to meet Government speci- 
fications for meat that had to keep without refrigera- 


Instruments for indicating, recording, and controlling 
temperature, pressure, humidity, flow, and liquid level. 
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tion, you know what we mean. Taylor Automatic Con- 
trol can make cook box operation so nearly foolproof 
that you'll wonder how you ever put up with inadequate 
control. Especially during this period when you're 


having to train new, inexperienced men. 


With this Taylor Control setup you have precise con- 
trol of critical temperatures and an accurate record 
of just how long each batch was processed at a speci- 
fied temperature. Ask your Taylor Field Engineer 
or write us today. Taylor Instrument Companies, 
Rochester 1, N. Y., and Toronto, Canada. 
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CONTINENTAL 


PAPER 


DIVISION 


FELLATIO gg aa A I a 


F ontainer Co., Van Wert, Ohio 
. * “ ee ei fe 4 a) 
5 D-TIGHT . Boothby Fibre Can Co. « 
FOOD CONTAINERS Roxbury, Mass. © 5 
PAPER CUPS AND = Mono Containers. 
FOOD CONTAINERS oe Wowark, 6. J, — fs 
COMBINATION PAPER AND METAL CONTAINERS 

rts 330 W. 42d St, New York 18, N.Y. 

oll principal cities ; 

ae 


family — the beller the service” 


CONTINENTAL is a big family offering a vat 
ety of paper packages—liquid-tight papet 
containers and cups, fibre cans and drums 
... packages that safely carry your product 
everywhere (yes, and into every room in 
house). The famous Continental Triple 
trade mark stands for one company 
one policy—to give you the best im quality 
and service. 


Tune in: “Continentat Cecesarry Cxvs” 
every week over coast-to-coast CBS Network 
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ARMOUR NATURAL CASINGS |* 


Armour Sheep and Hog casings protect the 
goodness of your sausage—help build * Plump ! 


repeat sales! 







* Tender! 
* Fresh! 
* Uniform! 
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. | West Coast Firms 
Join in New Group 
Headed by Forbes 


LONG range program for the de- 

velopment of the western meat 
packing and livestock industry will be 
a major activity of the new Western 
States Meat Packers Association which 
was formed at a meeting in San Fran- 
cisco on February 16. More than 65 
western packers, representing 80 per 


ame 





hi 





E. F. FORBES P. E. TOVREA 

cent of the independent volume of Ari- 
zona, California, Idaho, Montana, Neva- 
da, New Mexico, Oregon, Utah and 
Washington were present at the meeting. 


Complete membership already indi- 
cated for the association, according to 








A. T. LUER 


J. M. DEVINE 


E. F. Forbes of San Francisco, presi- 
dent and general manager, will be be- 
tween 300 and 400 packers and will 
Tepresent almost the entire independent 
plant output of the Pacific slope and 
Intermountain states. 

On election to the presidency of the 
new group, Mr. Forbes immediately re- 
signed as western director of the Ameri- 
tan Meat Institute to devote his full 
time to the western association. 

Vice presidents of the association are 


(Continued on page 29.) 











Meat Industry Girds for Price Relief 
Fight as Government Clarifies Policy 








HILE meat industry leaders ex- 
pressed determination to press 
for further relief under the Barkley- 
Bates amendment to the price control 
act, the Office of Price Administration 
and other agencies slowly clarified the 
government’s policy under the new 
wage-price program announced last 
weekend. In a special statement this 
week OPA pointed out that there was 
no requirement that the “full amount of 
an approved wage increase, or any part 
of it, must necessarily or automatically 
be reflected in ceiling price increases.” 
The price agency said that the extent 
of price increases for any particular in- 
dustry will depend not only on the wage 
increase, but on such additional factors 
as declining costs and increasing profits 
as volume grows, improvement in the 
labor situation and the return of normal 
operating conditions. 

OPA indicated that it will oppose 
price increases based upon the tem- 
porary conditions which it believes ab- 
normal; price raises reflecting such 
factors, OPA said, would be “much 
higher than needed for sound and rapid 
transition and their cumulative effect 
could well destroy stabilization.” 


In its statement OPA told industries 





Make Reservations Early 
for NIMPA Convention 











Good attendance by representatives 
of packinghouse equipment and supply 
houses, as well as by meat packing offi- 
cials, at the NIMPA convention to be 
held April 11 and 12 at the Morrison 
hotel, Chicago, is indicated in an an- 
nouncement this weekend by Harry 
Gleason, chairman of the associate mem- 
bers’ exhibition committee, that only 
seven of the 45 exhibition booths avail- 
able at the hotel are not taken. All 
exhibitors have been limited to single 
booths. This will be the first exhibit of 
packinghouse equipment at any meat 
industry convention for several years. 

A complete list of exhibitors will be 
published in THE NATIONAL PROVISIONER 
pre-convention issue of April 6, which 
will contain the official program and 
other convention facts. 

These expecting to attend the conven- 
tion are reminded to arrange train and 
hotel reservations as early as possible. 
Hotel reservations should be sent di- 
rectly to the Morrison hotel, attention 
of Miss Mary Kaye. 


making wage increases that five “im- 
portant points” should be kept in mind 
in applying for price adjustments: 

1: The wage increase must be ap- 
proved by the National Wage Stabiliza- 
tion Board, except where the board has 
waived approval. 

2: OPA will make no advance com- 
mitments about price increases which 
are contingent upon prospective grant 
of a particular wage increase. 

3: To hurry the handling of price in- 
crease applications, OPA will place 
primary emphasis on review of ceiling 
prices for an industry as a whole on an 
overall basis. Only where industry-wide 
consideration “does not seem appropri- 
ate will individual company cases be 
given priority.” 

4: OPA will work through estab- 
lished industry advisory committees 
“and will rely on their help in obtaining 
speedily the necessary information for 
re-examination of ceiling prices.” 

5: In cases where only some firms 
within an industry have granted wage 
increases, or where others have un- 
settled wage negotiations, OPA will 
consult with industry advisory commit- 
tees “as to the most appropriate time to 
appraise the need for price relief.” 


The following action taken this week 
by the Office of Stabilization Admin- 
istration is designed to ease the transi- 
tion to the new wage-price program. 
The action that is taken in general or- 
der No. 1: 


1: Postpones until March 15 the effec- 
tive date of the requirement that prior 
approval must be obtained for wage and 
salary increases which are to be used as 
a basis for price relief. Approval still 
will be required except for pre-approved 
adjustments and must be sought within 
30 days of the time when the increase is 
first reflected in current payrolls. 

2: Pre-approval is given to wage or 
salary increases made by employers of 
eight or fewer employes. 

3: Pre-approval is given to certain 
types of fringe increases such as night 
shift differentials, agreements covering 
vacations and agreements for paid holi- 
days not exceeding six. 


4: A national wage § stabilization 
board and other wage or salary stab- 
ilization agencies are authorized to issue 
general orders giving pre-approval to 
wage increases in specified industries 
or in local labor market areas which are 
not in excess of the amount determined 


(Continued on page 16.) 
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of World War II, state and federal 

regulatory agencies were taking an 
increasing interest in the pollution of the 
public waters by wastes from industry. 
This interest was brought about by a 
growing insistence on the 
part of the general public for 
the protection of the rights 
of individuals to the use of 
these waters. With the ad- 
vent of war and the subse- 
quent scarcity of critical con- 
struction materials, the waste disposal 
problem was forced into the back- 
ground. Now that the war is over, in- 
dustry must anticipate increasing pres- 
sure in the form of Federal and State 
pollution laws and regulations some of 
which are already appearing in certain 
parts of the country. 

Industry is already cognizant of the 
trend of public opinion in this direction 
as is evidenced by nationwide organiza- 
tions for studies of the waste disposal 
problems. Recently the pulp and paper 
industry organized what is known as 
the National Council for Stream Im- 
provement. A similar organization is 
contemplated for the dairy industry as 
an enlargement of the already exist- 
ing pollution branch of the National 
Dairies. The meat industry has no small 
part in the overall industrial waste dis- 
posal problem and should give serious 
consideration to its solution. 


Outline of Series 


In a series of articles, of which this is 
the first, the author will attempt to 
cover this subject in detail. This first 
article will be confined to a discussion 
of the various types of stream pollu- 
tion, the effect of the improper disposal 
of industrial wastes, and some of the 
objectionable characteristics of slaugh- 
terhouse and meat packing plant wastes. 
Subsequent articles will describe in de- 
tail the various methods by which mate- 
rial contained in the wastes may be 
recovered, utilized or rendered less ob- 
jectionable and more satisfactory for 
final disposal. These methods will be 
compared as to their adaptability to 
produce the necessary degree of treat- 
ment to meet all of the imposed regula- 
tions. 

Waste disposal in the meat industry, 
in spite of certain ‘opportunities for 
recovery and utilization, is not a pay- 
ing proposition from a monetary point 
of view. Because of this fact industry 
should become educated in the more 


I: THE period just prior to the start 
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THE MEAT 


An expert takes a practical look at 


PACKING PLANT 


WASTE DISPOSAL PROBLEM 


technical aspects of stream pollution 
in order to appreciate the problem, to 
understand the necessity for corrective 
measures and to combat exaggerated 
requirements. Much of the cost of waste 
treatment and disposal can be elimi- 


BY E. F. ELDRIDGE 


Research Associate, Michigan Experiment Station 
Michigan State College, East Lansing, Mich. 


nated by a scientific as well as common 
sense approach. 


In order to properly understand the 
technical discussions of stream pollu- 
tion and industrial waste treatment, a 
knowledge of the meaning of certain 
terms is essential. For instance, the 
term, industrial waste, refers to the 
liquid waste produced as a result of 
industrial operations. The waste enter- 
ing or leaving a treatment unit is 
known respectively as influent and ef- 
fluent. 


One of the most common methods of 
waste treatment consists of the re- 
moval of suspended material by sedi- 
mentation or gravity settling. This may 
be assisted by coagulation consisting of 
the conglomeration of finely divided sus- 
pended matter by the action of chemi- 
cals, such as alum, lime and iron salts. 
The concentrated solids from the sedi- 
mentation process are collected in the 
form of a sludge. 


Oxidation processes are often used 
as a means of destroying the organic 
material in a waste, especially that in 
solution or very fine suspension. The 
oxidation is accomplished by living or- 
ganisms adapted to that purpose. Bio- 
logical filtration consists of passing the 
wastes over a bed of media (stone or 
sand) on which a growth of these or- 
ganisms has been developed. Activated 
sludge is a process whereby the or- 
ganisms are successively added to and 
removed from the waste in tanks and 
to which air is applied to supply the 
necessary oxygen. 

Certain tests are used to measure the 
strength of wastes. For instance, a por- 
tion of the waste may be passed through 
a weighed filter in the laboratory. The 
weight of the solids remaining on the 
filter is reported as suspended solids. 

A test is made to determine the quan- 
tity of oxygen dissolved jn a water or 
waste and is known as the dissolved 
oxygen (D.O.) test. The amount of 
oxygen which dissolves in water is rela- 


The 


PART I—LIQUID WASTES 


tively small and depends upon the tem. 
perature of the water. The test jg 
important since oxygen is the basis of 
stream purification and of many of the 
waste treatment processes which yil] 
be discussed later. The biochemical 
gen demand (B.0.D.) test is 
the most common measure 
ment used to indicate the 
strength of a waste. This test 
is a measure of the amount 
of oxygen necessary to oxi- 
dize the material in the waste 
through the agency of the oxidizing or- 
ganisms. The B.O.D. of domestic sew. 
ages averages 0.167 lbs. of oxygen per 
capita per day. This value is used to 
compare the strength of an industrial 
waste with domestic sewage and is used 
to calculate the population equivalent, 

The term “part per million” (p.pm,) 
is used as a unit of concentration based 
on comparative weights, such as pounds 
per million pounds. Since water is the 
solute or carrier in an industrial waste, 
the comparison is made between the 
weight of matter tested and the weight 
of the water associated with it. One 
gallon of water weighs 8.34 lbs., there 
fore one part per million is equal to 
8.34 lbs. per million gallons. To change 
p-p.m. to pounds per million gallons the 
value in p.p.m. is multiplied by 8.34. 

Stream flows are often measured in 
terms of cubic feet per second (cfs.). 
Waste flows may be measured in mil- 
lion gallons per day (m.g.d.) rates. 
One c.f.s. is equal to 0.646 mg.d. or 
one m.g.d. equals 1.547 c.f.s. 


Transmittal of Disease 


Stream pollution may be considered 
from several angles, the most impor- 
tant of which is that of public health. 
Many disease organisms are water 
borne and may be transmitted to other 
individuals through the medium of the 
public water. Domestic ‘sewage 38 
largely responsible for this type of 
pollution. Industrial wastes, as a rule, 
do not contain disease producing 0! 
ganisms and are, therefore, not directly 
significant from the public health stand- 
point. 

Meat packing waste, however, is col- 
sidered an exception to this rule. Ant 
mals are hosts to certain types of or- 
ganisms which cause disease in mall. 
While the chance of transmittal of 
disease through animal wastes is no 
of the same magnitude as through the 
medium of domestic sewage, yet it is 
more than a possibility and should be 
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ensidered as a phase of the industrial quire as high as 8 to 10 p.p.m. and 
yaste problem. TABLE 1.—CONTENT OF standards must be set to assure the 4 
Another factor which should be given PACKING PLANT WASTES continuous presence of these concentra- { 
ensideration is the spread of animal Suspended Organic tions of oxygen. It is, therefore, appar- 4 
jisease by the discharge of meat pack- solids nitrogen _B.O.D. ent that sections of streams must be 
1 ing. especially slaughterhouse, wastes Killing fece....) aoe Ty =. designated for various uses depending 
: into streams used as watering places Blood and a.en0 las aniatin upon the interests of all concerned and 
by domestic animals. Paunch manure Scalding tub... 8,360 1,290 4,600 standards and regulations made which 
and washings from hides and viscera } mpl aya = a aie will maintain conditions necessary to } 
will contain disease organisms, if the Sausage dept. .. ‘560 136 ‘g00 fairly conform to these uses. ‘4. 
2ssed have been infected. secede e: . 4 
a eetain conditions as da teen - 2,200 | Effect on City Installations 
nde , . . 
STES isms may live in the stream water into A considerable number of meat pack- 3 


which the wastes are discharged and water supplies for either industrial or ing plants have access to municipal 
tem. | may infect animals wading in or drink- municipal use must be protected from sewerage systems. Regulation of waste 


st is 9 ing from the stream. pollution which will damage equipment disposal into these systems is a matter a 
ois of te Polluti or affect domestic users. Portions of for the decision of municipal officials 4. 
f the Organic Pollution streams may be designated as recrea- and must take into account the effect 
| will The most common form of pollution tional areas and wastes discharged to of the waste on the system as well as 
| oxy. ff is caused by the discharge of wastes streams used for swimming must be on the body of water into which it is it 
est is | containing organic compounds of either _ sterilized. finally discharged. f 
sure. | animal or plant origin. This type of If the stream is used for boating or The effect of the wastes on municipal y 


» the | material predominates in meat packing fishing, floating solids must be removed sewage treatment depends upon the rel- 
s test plant wastes. Organic compounds are and a minimum of 2 p.p.m. oxygen ative size of the industry and city. 
nount | decomposed in the stream and, if pres- maintained to prevent odors. The lowest Grease is always a troublesome prob- 
| oxi. | ent in excessive quantities, will cause forms of fish life normally require 4 lem at sewage treatment plants. In a 























































































































































































waste § odors and unsightly conditions and may __p.p.m. oxygen, while game fish may re- (Continued on page 32.) h 
ig or- §f destroy aquatic life. he 
sew- Decomposition is a biological process ts 
n per § caused by the action of a large variety }: 
ed to | of organisms common to soil, stream i 
strial water, and waste products. This is a {} 
natural process in a stream and is often : 
alent. | known as “self-purification.” The vital : 
p.m.) element in self-purification is the oxygen STOCK YARD MANURE s I 
which is normally found dissolved in 
yuunds | water in minute amounts. So long as ; 
s the | the supply of oxygen is sufficient to if 
vaste, | maintain the process of decomposition 
1 the | as an oxidation process, and to leave a Ri ‘ 
eight | residual oxygen content to support the Baap nine nd KILLING FLOOR 81000 ; 
One | natural life of the stream, the use of } 
here- | the stream for waste disposal is not 
al to objectionable. There are some excep- } 
—_ tions to this statement since the pres- 
iS ence of floating solids, grease, etc., may 1 
34. be objectionable even with sufficient se HOGS DEHAIRED | Hama Oinr 
ed in oxygen remaining to support’ the 
f.s.). stream life. 
mil- ‘ 
ates, | Standards for Streams 
d. or Where there is access to a stream, INSIDES REMOVED See ee 
an industrial plant has certain rights esata ea 
to the use of these natural resources 
for waste disposal. The extent to which 
Jered these resources may be used is a mat- 
npor- § ter to be determined by state regulatory WET RENDERING |SZ/GAL/QUOR, 
valth. bodies. When waste treatment is pro- PAUNGH MANURE PRESS LIQUOR 
vater posed or required, government techni- ORY RENDERING F—= 
other clans should first make the necessary 
f the hydraulic and laboratory tests to de- 1 
» is termine the available resources and 
e of allot the resources which may be used CARCASS CUTTING | rresy 
rule, | for waste disposal. These tests estab- TRIMMING G@ WASHING) D/RT & MANURE 
x or lish the standard which determines the 
ectly degree of reduction of polluting mate- 
tand- vw vs before the waste can be 
ischarged to the stream. With thi 
con knowledge, the type and size of Heng SY“PROOUCT GREASE AND OFFAL 
Ani- | Ment units necessary to conform to the PROCESSING 
f or- standards may be determined. 
man. It is not possible to establish a set 
1 of of Stream standards applicable to all 
; not conditions since each stream and often — 
h the | each section of a stream may have 
it is different requirements. All users of the 
ld be stream for any purpose must be con- 
oi sidered. For instance, streams used for FIGURE 1—FLOW DIAGRAM SHOWING SOURCE OF PLANT WASTES 
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WORLD MEAT OUTPUT 
IS 6,800,000,000 LBS. 
LOWER DURING 1945 











World meat production in 1945, ex- 
cluding Asia and relatively unimportant 
countries in Africa and Latin America, 
totaled about 59,300,000,000 lbs., accord- 
ing to a U. S. Department of Agricul- 
ture report prepared by the Office of 
Foreign Agricultural Relations. This 
represents a drop of 6,800,000,000 Ibs. 
from 1944 and of 6,500,000,000 lbs. from 
the immediate prewar five-year (1934- 
1938) average. 

The reduced output in 1945 reflects 
the war losses of livestock in European 
. areas, declining feed supplies in many 
countries, unfavorable pasture condi- 
tions, especially in the Southern Hemi- 
sphere, and, in the case of pork produc- 
tion, less favorable feed-hog ratios at 
the time of breeding. 

Total meat output in the major sup- 
plying countries in North America and 
the Southern Hemisphere dropped sharp- 
ly during 1945 from the very high level 
of the previous year, but remained 
above the prewar output because of con- 
tinued heavy production in North 
America. North America’s production 
is placed at 26,000,000,000 lbs. against 
28,300,000,000 lbs. in 1944, and the pre- 
war average of 18,600,000,000. In South 
America, Oceania, and other Southern 
Hemisphere countries, last year’s out- 
put is estimated at 11,800,000,000 Ibs. 
compared with 12,700,000,000 in 1944 
and the prewar average of 12,100,000,- 
000 lbs. 


European Output Slumps 


Preliminary estimates show that 1945 
meat production in Europe, excluding 
the Soviet Union, amounted to only 
about 57 per cent of the prewar figure. 
The total for that area is placed at 15,- 
100,000,000 lbs. compared with 18,900,- 
000,000 lbs. in 1944 and the prewar 
average of 26,600,000,000 lbs. 


Figures on the Soviet Union’s meat 
production during 1945 are not avail- 
able. It is known, however, that produc- 
tion during 1944 was considerably below 
prewar because of heavy livestock losses 
in the principal producing regions. It 
is also known that livestock numbers in 
1945 were increased by about 7 per cent, 
partly as a result of acquisitions of 
hogs and cattle from former Axis coun- 
tries. 


An improvement in the 1945 meat 
supply was reflected by improved ful- 
fillment of official meat rations during 
the year. 

In the United Kingdom, the 1945 meat 
output is placed at 75 per cent of the 
1934-38 average. A slight improvement 
in 1945 is attributed to a large output 
of beef and veal. The production of 
mutton and lamb remained at about 75 
per cent of the prewar average while 
that of pork was approximately half of 
prewar. Beef and veal production, how- 
ever, was only about 10 per cent under 
the prewar level. 
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NEW BACON PACKAGE 


Appearing on the market this month 
is the new Armour Star 1-lb. bacon pack- 
age, fourth Armour food product to be re- 
packaged and redesigned by Raymond 
Loewy and Associates. Styled in cedar red, 
in keeping with the system of assigning a 
specific color to the Armour star for each 
product, the package has a large trans- 
parent area of cellophane which allows 
the customer a good view of the product. 





Mickelberry Sales, Net 
Income, Higher in 1945 


Net income, after taxes, of Mickel- 
berry’s Food Products Co., Chicago, and 
its subsidiaries for the year ended De- 
cember 29, 1945, was $264,293.21, equal 
to $26.14 per share on the preferred 
stock and 92%c per share on the com- 
mon stock after providing for preferred 
dividends. This compared with earnings 
of $22.70 on the preferred and 80c on 
the common in 1944. 

In his annual report to stockholders, 
G. E. Duwe, president, reported that 
sales and tonnage for the year reached 
a new peak. Net sales amounted to $11,- 
392,049.69, compared with $10,476,- 
308.36 for 1944. Profits before taxes in- 
creased to $747,108.55, but income taxes 
took the greater part of this. Total cur- 
rent assets on December 29, 1945, were 
$1,980,647.94, while current liabilities on 
the same date were reported as amount- 
ing to $1,916,550.01. 


Inventories Reported High 


Regular dividends were paid and de- 
clared on the preferred stock. The com- 
mon stock participated in increased 
dividends through a declaration of 15c 
per share in June and 25c per share in 
December. Stating that inventories at 
the year’s end were higher than usual, 
Duwe explained that this was due to 
the acquisition of two new plants and to 
protective stocks made necessary by the 
times. 

“Scarcity of meat continues to be our 
greatest problem,” he said. “Because of 
this we acquired the Wisconsin Packing 
Co. to augment our beef supply. This 
company does no processing, its sole 
function being to slaughter and prepare 


The 


USDA TO RE-EXAMINE 
ALL PRODUCTION AND 
PURCHASE PROGRAM 


An immediate re-examination of gj 
Department of Agricuiture production, 
procurement, and distribution pr 
has been started by Secretary of Agri. 
culture Clinton Anderson. The secre. 
tary’s decision to review USDA fog 
programs is the direct result of the jp. 
creased seriousness of the food situation 
in war-torn countries and the shortages 
that have developed in feed graing jn 
this country. 

“The full impact of greatly curtaile 
crop production in many parts of the 
world, particularly in Europe, is now 
making itself felt,” Anderson said. “Ag 
each new adverse report of the outturn 
of crops and livestock becomes ayail. 
able, the gap between essential require. 
ments and available supplies is further 
widened.” 


Cites Four Points 


In directing the review of the govern- 
ment’s food programs, Secretary Ander- 
son stressed the need for giving careful 
attention to cereals for both human and 
animal consumption, fats and oils, liye. 
stock and meats, and dairy and poultry 
products. The appraisal Secretary An- 
derson called for has four main points. 
They are: 


1: Production goals, including price 
support programs, should be reviewed 
in the light of changed conditions to 
assure adequate production of total food 
supplies and of critically short com- 
modities. 

2: Procurement programs should be 
re-examined to determine whether they 
are “sufficiently aggressive to meet or 
exceed our commitments.” 

3: Consideration should be given to 
the need for stockpile programs to take 
advantage of seasonal peaks in the pro- 
duction of dairy and poultry products, 
fats and oils, and meats to provide a 
year-around balance in the supply of 
these products. 

4. Explore the possibility of purchas- 
ing needed foods in other countries m 
order to prevent dissipation of supplies 
and to meet urgent needs. 

The review of production goals is 
being given priority so that producers 
will have time to revise their 1946 plans 
for livestock production and field crops, 
especially grain plantings, in the event 
changes from present goals are found 
necessary. 





beef for our sausage rooms. Pork also 
became more and more of a problem 30 
late in December we acquired the 
Laclede Packing Co., at St. Louis. 

Mickelberry subsidiaries are Mama 
Cookie Bakeries, Inc., L. A. Pressel, Ine, 
Cicero Sausage Co., Mickelberry’s Food 
Products Co. of Michigan, Mickelberry 
Sausage Co., Mickelberry Packing 0. 
(formerly Titzel & Lloyd, Inc.), Bare 
low Packing Co., Wisconsin Packing Co. 
and Laclede Packing Co. 
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N RECENT months THE NATIONAL 

PROVISIONER has examined many 

aspects of the skinning, fleshing and 
derinding of the major and minor pork 
cats, with particular emphasis on the 
mechanical performance of such opera- 
tions. Many packers have been inter- 
viewed and the different types of opera- 
tions have been studied in a number of 
plants. Test data have been assembled 
and equipment manufacturers have 
given assistance. 

Several general conclusions can be 
drawn as a result of this study. These 
are: 

1: While many packers already enjoy 
the advantages of mechanical skinning 
inconnection with one or two items, few 
have exploited all or even most of the 
opportunities offered. 

9: With wage rates rising, the utili- 
zation of machinery for skinning, and 
the systematic performance of these 
and similar laborious operations, offer 
the packer at least some chance to off- 
set increased labor costs. 

3: The packer planning more exten- 
sive use of mechanical skinning equip- 
ment should have a pretty clear idea of 
how this or that process fits in with the 
needs of his trade, both with respect to 
major products and by-products, before 
he goes ahead. However, the fact that 
he has always had to market a product 
inone form because of operational limi- 
tations is no reason for rejecting an un- 
conventional alternative if otherwise it 
appears profitable and desirable to 
adopt it. 

4: The principal types of equipment 
available for skinning and derinding all 
have their advantages and limitations. 
One machine will do one operation well, 
or handle a certain type of product ad- 
vantageously, while another may not 
duplicate its performance but may han- 
dle still other work in superlative fash- 
ion. In some cases the choice between 
rather similar machines depends not so 
much on the equipment as on the type 
of raw materials being handled and the 
end-products desired. 


Terms are Defined 


To eliminate any confusion over 
terms used in this article and those 
which will follow it, three of the most 
important terms are arbitrarily defined 
thus: “skinning” constitutes the re- 
moval of the skin from fresh or cured 
product ; “derinding” is the removal of 
skin or rind from smoked product; 
‘feshing” involves removal of fat or 
fesh from pork skins or rinds. 

No attempt will be made to discuss in 
this article the different types of equip- 
ment and their functions. Instead, let 
us take a general look at some of the 





The 


aati, Fleshing, Derinding 


Where can mechanization effect savings? 


opportunities for mechanized skinning, 
derinding and fleshing afforded by mod- 
ern equipment—in many cases oppor- 
tunities which could not have been real- 
ized several years ago. 

The principal pork cuts that are 
skinned are fat backs, bellies, hams and 
shoulders. Prior to the advent of skin- 
ning machines, which remove and flesh 
the skin in one operation, the skins were 
removed and then fleshed by hand. 
Fleshing is a costly operation as the 
worker has to put one end of the skin 
in a clamp while he fleshes it on a table 
with a knife of special design; he then 
has to unclamp the skin and flesh the 
end that was in the clamp. 

At the present time, fat backs, bellies 
and picnics can be skinned and their 
skins fleshed in one mechanical process. 
In addition it is possible to skin plates 
and jowls and to flesh ham skins and 
small trimmings mechanically. 


Skins Completely Defatted 


Fat backs are skinned if the backs 
are to be employed for lard. Older types 
of skinning equipment did the job poorly 
so that further knife fleshing was re- 
quired to remove all the fat from the 
skins; with modern equipment, how- 
ever, complete defatting is possible. 

Until recently the boot jacks that re- 
sulted from the squaring of bacon had 
to be fleshed by hand, or, if they could 
not be disposed of as trimmings, they 
were tanked with the skins. At the 
present time, some packers are fleshing 





these skins by machine. In a like man- 
ner, the skins removed from skinned 
hams were formerly either fleshed by 
hand or tanked, and the trimmings 
from squaring jowls and plates nor- 
mally went into the tank with the skins 
on. When jowl and plate trimmings 
were sold as sausage material, the skins 
were removed by hand with a sizable 
amount of fat left on the skin. 


Good Results on Picnics 


Machine skinning of green shoulders 
has been tried out by several packers. 
The degree of success has been limited 
and, in one instance, the machine has 
been removed and the operation is again 
being performed by hand. The interest 
in skinning shoulders is greatest among 
the packers who have canning depart- 
ments. 


While shoulders have not been ma- 
chine-skinned with complete satisfac- 
tion, picnics have been so skinned with 
good results. Savings are reported to 
be great since labor of the butchers is 
confined to boning, leaving the skinning 
operation to semi-skilled help. 

Hams that are skinned for normal 
trade demand do not lend themselves to 
machine skinning since the job requires 
a fatting operation and much of the 
skin on the shank end of the ham is left 
on the cut. However, hams that are 
used for canning and sausage have been 
skinned successfully by machine. 

In the past, various pieces of meat 


(Continued on page 21.) 





OFFERS OPPORTUNITIES IN THIS DEPARTMENT 


Opportunities for profitable use of minor products from the cutting room have 
been improved through the development of mechanized skinning and fleshing methods. 
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Jumbo Hasher and oo . F) Shredder and 
Washer Combination. if ae Washer Combination, 











Fusion-welded Cookers for 


Edible and Inedible Rendering. 














The present demand for greases and tallow, and the anticipated post-war demand 
of consumers for only the best in shortening, brings to us daily inquiries concerning 
delivery dates on our efficient and popular line of Boss'’ Rendering Equipment. We 
should like to answer “NOW!” to each such inquiry; but past conditions of material 
supply and man power have caused a lag of months between receipt of order and 
shipment of equipment. 

We sincerely urge you, therefore, to anticipate your needs and order now for earliest 
possible delivery. A note on your company letterhead will bring full details of the 
many exclusive features of the equipment pictured above. 


— 
9 BEST OF SATISFACTORY SERVICE 






Equipment for the Meat and Rendering Industries Since 1886 
oof D, ELMWOOD PLACE STATION, CINCINNATI 16, OHIO, U.S.A 
W. Exchange Ave., Union Stock Yards, Chicago 9, Illinois. 
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CARCASS LOWERING DEVICE 


Illustrated is a handy device for low- 
ering beef hind quarters and small 
sock carcasses from overhead rails to 
eitting blocks or lower rails. So sim- 
ple in construction that it can be made 





jn most packinghouse maintenance 
shops, it eliminates the need for a de- 
dined rail, used in many small plants 
to lower carcasses from one rail level to 
another. 

Nucleus of the device is a 3 in. x 5 in. 
wooden post affixed to the floor and rail 
beam by metal plates through which a 
pin is inserted to form a pivot, permit- 
ting rotation of the entire post. A metal 
seeve, or cage, which encompasses the 
pst with just sufficient clearance to 
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UNIT EASY TO CONSTRUCT 


allow free vertical movement, is con- 
trolled by a galvanized windlass at a 
height convenient to the operator. A 
% in. wire strand looped about a spool 
extends from the windlass upward over 
a sheave wheel mounted at the apex of 
the post and connects with the sleeve on 
the opposite side. 

Extending from the sleeve on the rail 
side is a-triangular wedge, or “finger,” 
%0 shaped that it will pass under the 
frame of the trolley and over the wheel 
When resting on the top of the rail. The 
vaded trolley, when pushed into posi- 
ton with the finger inserted, can be 
lifted slightly from the rail by operat- 
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ing the windlass, swung clear by a 
slight rotation of the post, and the car- 
cass lowered to the desired level. 

This device has proved its practical- 
ity under actual operating conditions at 
a new abattoir and meat processing 
plant in Metamora, IIl., owned by A. W. 
Garber, through whom the accompany- 
ing sketch and descriptive material 
were made available to THE NATIONAL 
PROVISIONER. 


PURGING SYSTEM OF AIR 


Packinghouse engineers are periodi- 
cally faced with the annoyance of air 
entering the _ refrigeration system. 
When this happens, the air collects in 
the condenser and receivers, causing 
high condenser pressure, lowered capaci- 
ties and heavy motor overloads. 

Air can be purged by loosening the 
flare connection at the inlet valve of 
the liquid receiver and also the con- 
nection at the discharge line valve on 
the compressor head, according to an 
enlightening refrigeration service man- 
ual prepared by the Brunner Mfg. Co. in 
cooperation with numerous other re- 
frigeration equipment manufacturers. 

Some refrigerant will always be lost 
during purging; therefore, care must 
be exercised not to purge more than 
necessary. It is better to purge lightly 
a number of times than to try doing it 
all at once, since purging heavily will 
probably result in the greatest loss of 
refrigerant. 


To purge a water-cooled condensing 
unit, stop the compressor but allow 
water to continue circulating through 
the condenser. This can be done by 
removing seat and parts from the water 
valve and replacing the lower cap so 
water flow can be maintained. Allow 
the water to circulate through the con- 
denser long enough to thoroughly cool 
the gas inside before purging. 

An air-cooled condenser should be 
swabbed with water-soaked rags. Then 
an electric or hand fan should be used 
to blow air over the fins to evaporate 
the water and further cool the surfaces. 
Purge the condenser only after all the 
finned surface feels definitely cool to 
the touch. 


MORTAR FOR GLASS BRICK 


One meat packing company has used 
the following mortar formula for laying 
glass brick with satisfactory results: 

A mixture of Portland cement and 
lime, one to three, and one part of this 
mixture to three parts of sand. 
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CARE OF PAPER BAGS 











Correct care of paper bags is im- 
portant if they are to give the best per- 
formance. Paper bags are strongest 
when they contain the proper amount 
of moisture. If the moisture content in 
the paper is allowed to drop below nor- 
mal, they will dry out, become brittle 
and break when being filled. 


The relative humidity of the air in 
which paper bags are stored is the most 
important factor in maintaining proper 
moisture content. Relative humidity 
varies with the temperature. As tem- 
peratures drop, the amount of moisture 
the air can hold decreases. And as the 
air loses moisture, it makes an attempt 
to regain this moisture by stealing it 
from objects with which it comes in con- 
tact. When the air in a paper bag stor- 
age room becomes “dry,” it seeks to 
make up the loss by taking moisture 
from the bags. 

Here are some practical suggestions 
on storage of paper bags in order to 
maintain proper moisture content: 

Do not store in a room where heat is 
excessive, or under roofs where the heat 
of the sun will give the room a dry heat 
or in rooms that cannot be ventilated. 
Store in rooms where air can be kept 
moist by one of the following methods: 
allowing steam to escape from a pipe; 
piling bags on dunnage away from floor 
and keeping floor wet so moisture can 
be absorbed into air; drilling small 
holes in horizontal water pipe and 
hanging cloths over holes—the air ab- 
sorbs moisture from wet cloths; hang- 
ing cloths over edge of water barrels 
filled with water; opening windows on 
damp or rainy days, or using automatic 
humidifying apparatus. 

In order to restore lost moisture to 
paper bags, open bales, “fan” bags out 
and allow to stand in properly humidi- 
fied air for 24 to 48 hrs. before filling. 
Or place on covered loading platform 
during damp, rainy weather. 

This information and other sugges- 
tions for getting the best performance 
from paper bags are contained in Bemis 
Bro. Bag Co.’s bulletin, “Important 
Facts for the Man in Charge of Paper 
Bag Storage.” 


CUTS MOLD SPOILAGE 


The Great Atlantic & Pacific Tea Co. 
has recently developed an electronic 
method of inhibiting mold growth on 
bread which might be adapted to sau- 
sage manufacturing as a means of 
treating certain types of sausage to 
minimize surface spoilage. 

By exposing wrapped bread to high 
frequency heat generated in an elec- 
tronic oven, the A. & P. laboratories 
have succeeded in eliminating mold 
spores which each year ruin millions of 
pounds of bakery products. The process 
is described as “broadcasting” dielectric 
heat through the loaves to render them 
mold-proof. Tests have succeeded on a 
bread very subject to mold infection. 
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Wage-Price Policy 
(Continued from page 9.) 


by the board to constitute an approvable 
general pattern in the industry or local 
labor market. 

5: Pre-approval is given to wage in- 
creases not in excess of 18%c per hour 
over V-J day rates in steel industry 
plants. 

The wage provisions of the Presi- 
dent’s executive order are being in- 
terpreted as indicating that, with minor 
exceptions, all future wage increases 
first must have the approval of the 
National Wage Stabilization Board 
which is the outgrowth of the old War 
Labor Board. It will approve such in- 





creases as fall within the pattern of in- 
creases granted since V-J Day, that is 
to say, increases from 16 to 18 per cent. 
Wage increases which employers do not 
propose to use as bases for seeking 
price increases are not affected by the 
foregoing requirement; although it 
must not be overlooked that provision 
has been made whereby the Stabiliza- 
tion Administrator may declare some 
wage increases illegal even if they be 
not intended by the employers to form 
the bases of price increases. 


As to prices, the wage increases 
granted since V-J Day may be used by 
employers as bases for requesting OPA 
to grant higher prices to the industry 
concerned. OPA thereupon must 
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Other 
Products in Stock: 


Carbon steel bars, 
structurals, plates, 
sheets, tubing, etc. 
Alloy steel, tool steel, 





inland 4-way floor 
plate, reinforcing 
bars, etc. 


Sie 








A Need stainless steel? Allegheny Stainless in a wide 
variety of shapes, sizes and finishes is in Ryerson 
stock, ready for prompt shipment. 

Included are: sheets, strip, plates, bars, tubing and 
pipe, both seamless and welded. Also stainless pipe 
fittings, welding flanges, welding rod, bolts, rivets, 


While stocks are unbalanced in some sizes and 
deliveries not always up to fast Ryerson standards 
because of the great demand, your requirements can 





usually be promptly met. 

The uniform, high quality of Allegheny Metal— 
finest of stainless steels, plus the expert counsel of 
Ryerson metallurgists, make this the practical source 
for stainless from stock. 

For complete information consult the Ryerson Stock 
List and Steel Data Book. 





JOSEPH T. RYERSON & SON, INC.—Steel-Service Plants at Chicago, 
Milwaukee, St. Louis, Cleveland, Cincinnati, Pittsburgh, Philadelphia, 
’ Detroit, Buffalo, Boston, New York 
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“promptly provide” adjustments in ceil. 
ings to prevent the industry eo 
from losing money on its current Opera. 
tions, and to allow it enough to 

in the next 12 months sufficient Profits 
to equal its pre-war average, but thes 
requirements definitely are Subject tp 
certain qualifications which are jp. 
portant to meat packers. 


The section of the executive ‘onder 
which relates directly to the new Pricing 
policy of OPA is as follows: 


“The adjustment to be provided shall 
be such as, in the judgment of the Price 
Administrator, will be sufficient for the 
12 months following the adjustment, 
to enable the industry, unless operating 
at a temporary low volume, to earn ap 
average rate of profit equal as nearly as 


| may be to the rate of return -on net 
| worth earned by the industry in the 


peacetime base period applicable to that 
industry, and, in the case of commodi- 
ties which are the subject of special 
statutory requirements, to a rate of re 
turn sufficient to satisfy such require 
ments. Except to the extent necessary 
to reflect the abnormal costs and re 
duced earnings incident to temporary 
operation at low volume, in no case shall 
the administrator provide an adjust- 


| ment insufficient in amount to prevent 


loss operation at the time of the adjust- 
ment.” 

The words italicized above cover the 
Barkley-Bates amendment and other 


| specific Congressional limitations on 
| “profit control.” The provision certainly 





does not improve the position of the 
meat industry in any way and this See- 
tion 2 (B) of the order indicates that 
OPA’s policy, under which it has chosen 
an abnormally low base period for pur- 
poses of Barkley-Bates compliance and 
employed the “return on net worth” 
yardstick, will be, henceforth, the ap- 
proved policy of the Administration. 


Paragraph 3 (c) of the order states 
that any wage or salary increase after 
the date of this order, without prior 
approval of the stabilization director, 
shall constitute a waiver of any right to 
seek an increase in price ceilings except 
as otherwise provided for by the Ad- 
ministrator. 

Further light was shed on the pro- 
gram by the new Stabilization Ad 
ministrator Chester Bowles (he is suc- 
ceeded as head of OPA by Paul Porter) 
when he appeared this week at hearings 
of the House banking and currency 
committee on the extension of the Emer- 
gency Price Control Act. Mr. Bowles 
said: 

“On the wage side, control has been 
re-established. This does not mean & 
wage freeze. Wage increases within the 
industry patterns already laid down 
since VJ-Day will be approved by the 
government. Every effort will be made 
to speed up action and to 
streamline procedures. 

“What does this new policy mean ® 
prices? It means that manufacturers 
will no longer be required to wait si 
months before the wage increases WA 
they have granted will be taken into 
consideration in setting their prices. 
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for any reason an industry—operating 
st normal volume—is in hardship price 
sdjustments will be granted. These 
price adjustments will be designed to 
jssure the minimum level of peacetime 
arnings for that industry during the 
coming year. 

“Does this mean general price in- 
creases throughout the entire economy? 
Does it mean a retreat to a new price 
line—to a new higher level of prices? 
Emphatically it does not, and it is 
vitally important that we understand 
why this is so. 

“Pirst of all let’s remember that the 
number of industries which have been, 
or are likely to be, forced below their 
pre-war earning’s for any reason is 
relatively very small. The present pat- 
tern of wage increases can be, and in 
many instances has already been, estab- 
lished in scores of industries with no 
price consequences whatsoever. It is 
generally true of such industries as the 
food processing and petroleum indus- 
tries where labor cost is a relatively 
small part of the total sales dollar. It 
is true of the apparel industry and 
many others where labor costs repre- 
sent a higher proportion of total costs 
—but where profits generally have been 
abnormally high. It is less true of some 
of the metal using industries. 

“The result of this new wage-price 
policy will, as I say, not necessitate a 
retreat from the present price line. It 
will mean a bulge in one relatively 
narrow section of that line—a bulge 
which must not be allowed to spread. 

“Food prices represent 40 per cent 
of the total cost of living line as re- 
ported by the BLS index. This new 
policy will have little or no effect on food 
prices. Provided Congress continues 
the present food subsidy program, the 
line on food prices can be held, as it 
has been held for 32 months, at roughly 
present levels.” 


In connection with the President’s 
reommendation on subsidies, Admin- 
istrator Bowles said: 

“If food subsidies were withdrawn, 
food prices would rise promptly and 
dangerously. The index which has been 
held steady since May 1943, would im- 
mediately rise over 8 per cent. This 
would force a major increase in the cost 
of living. This in turn would force com- 
pensating wage adjustments on a broad 
scale. As surely as day follows night 
we would be started on a spiral of wage 


and price increases leading directly to 
disaster,” 


OPA SUIT DISMISSED 


A treble damage suit for $15,000 
lodged by OPA against the Peet Pack- 
ing Co., Bay City, Mich., has been dis- 
missed by Federal Judge Frank A. 
Pickard, in U.S. District Court at Bay 
City. OPA had charged the packing 
‘ompany with violating ceiling regula- 
tions in wholesale transactions involv- 
ing beef and pork about a year ago. 


At the time the suit was brought 
against the company, the officials in- 


sisted that it had not violated OPA 
regulations. Harley D. Peet, president, 
in commenting this week on the court’s 
dismissal of OPA charges, stated that 
the dismissal “recognizes the fact of 
the firm’s innocence and is a complete 
exoneration of Peet Packing Co. from 
any wrong-doing.” 


ASRE TO MEET IN ST. PAUL 


The thirty-second spring meeting of 
the American Society of Refrigerating 
Engineers will be held at the St. Paul 
hotel, St. Paul, Minn., June 3-5, it is 
announced. Details will be disclosed at 
a later date. 


SECTIONAL FOOD COSTS 


Food prices in the deep south and 
on the west coast are the highest in 
the country, according to a recent Labor 
Department survey of retail food prices 
in the country’s larger cities. 


San Francisco housewives paid the 
highest prices for hamburger, bacon and 
eggs and the next to the highest prices 
for flour, bread, butter and potatoes, 
with Los Angeles second. In New Or- 
leans, retail prices of wheat flour, bread, 
butter and potatoes were higher than 
in six other large cities surveyed. The 
lowest prices for flour, bread, ham- 
burger and eggs were said to have been 
paid by Chicagoans. 





QUALITY 


ONTINUOUS, closed 

processing with the 
VoraTor* enables you to 
turn out uniformly white, 
smooth, creamy, sales-ap- 
pealing lard on a more 
profitable basis. Every- 
thing is under mechanical 
control. Atmospheric con- 
tact is eliminated. Labor 
and the chances of human 
error are reduced. There is 
no loss of oils, no waste of 
refrigerant. You save time 
and space. In an area meas- 
uring less than 18 square 
feet, this model chills, plas- 
ticizes, aerates 3000 to 4000 
pounds of lard per hour. 
Write to The Girdler Cor- 
poration, Votator Division, 
Dept. NP 2-4, Louisville 1, 
Kentucky; 150 Broadway, 
New York 7, N. Y.; 617 
Johnston Bldg., Charlotte 
2, North Carolina. 


A GIRDLER PRODUCT 


LARD... 


*Regisiered 
United States 
Patent Office 


THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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This shows how 
the five thick- 
nesses of steel 
form a chime. 


These V-shap- 
ed rolling 
hoops do not 
} flatten out or 
dent easily. 


| have shown improved methods of ¢ 
- . | trolling rancidity development in / 
Leakage is something 


you don't have to worry about 
with Inland Steel Containers. 


| thin and mixed tocopherols and 3) gos. 


| oxides in slices of unsmoked and smoked | 








Section through lug type 
closure that is liquid- 
proof, airtight and sift- 
proof. 





Protection bead on pails 
adds materially to its 
strength and utility. 





Offset bottom, an impor- 

4 tant design feature of all 
Inland Steel Container 
pails permits containers 
to be stacked and rolled 
together. 





‘Capacity 2 gal. to 55 gel. 


INLAND STEEL CONTAINER C0. 





Container Specialists 


6532 SOUTH MENARD AVENUE, CHICAGO 38, ILLINOIS 
CHICAGO ee JERSEY CITY © NEW ORLEANS 


PLANTS AT: 
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Studies in Inhibiting 
Rancidity in 








The development of rancidity, parties. 
larly during the warmer months, mag. 
edly shortens the time during wh 
cured pork can be stored without ie 
coming unpalatable. Recent studies 
the North Carolina Agricultural g 


pork which would increase the value 
these cured cuts by preventing 
and improving palatability. a 

The effects of three antitoxidants—j 
nordihydroguaiaretic acid (NDGA), 3) 
d-isoascorbyl palmitate, soybean leg. 


sypol in five different concentrationg— 
in retarding the development of per 


bacon were studied and compared with 
corresponding slices receiving no treat- 
ment. The antioxidants dissolved in 
vegetable oils were applied to the sur. 
face of the slices. 

The results of the experiment show 
that bacon may be stored longer in the 
dark than in the light without develop. 
ing rancidity, up to a certain point, but 
after that; rancidity develops as rapidly 
in the dark as in the light. It was also 
shown that smoking approximately 
doubles the keeping time of bacon. With 
both smoking and antioxidants, bacon 
should keep five times as long as with 
no treatment, or even longer. 


All of the antioxidants were effective 
in retarding development of rancidity. 
Nordihydroguaiaretic acid was superior 
to d-isoascorbyl palmitate in this ex- 
periment, while the effectiveness of the 
gossypol varied with the concentration 
used (0.05% to 0.80% gossypol in Wes- 
son oil), each increase in gossypol re 
sulting in retarding rancidity to a 
greater extent. 











Additional Transportation 
Payment on Sales to USDA 


Pointing out that the Office of Price § —— 
Administration in some instances per- & 
mits payment of additional transporta- & 
tion allowances by purchasers, through 
separate billing, as under RMPR 169, 
Section 1364.454, paragraph (h), item 
5, the USDA meat merchandising div- 
sion this week stated in Important No 
tice G-106 that it is necessary for those 
who wish to avail themselves of this a- 
lowance to include in each of their of 
fers a special clause. The clause reads: 

“This offer is made subject to addr 
tional applicable transportation allow- 
ances as defined and permitted in the 
Office of Price Administration 
tions covering sales of meat to govel™ 
ment agencies. Such additional charges 
will be made on separate invoices. 

The division declared that failure @ 
vendors to include the clause will 7 
sult in non-payment of such tra 
tion items. 
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oy a your sausage and meat specialties taste better 
= by using good, reliable B.F.M. SEASONINGS. 





A trial in your own plant will convince you. 
Why not send in an order today and get 
started on the road to better business? _ 


Badld upp your sausage business with better flavor! 





/ Gasé-KROME TRAYS 
and BAKéE-RITE PAPER - 
PANS are a team that iweke} ») MATERIALS 
\ wins in any competition. am 
Get samples now! 

















What makes this loaf so extra special? 
































You can just see that it will taste better! Bright, eye 


catching dots of B.F.M. SWEET RED PEPPER HULLS...packed at 
their peak of perfection, to insure color and flavor. 


« 





Whitty: “di 
Be nf Contract now for your supply 


of the 1946 crop - available in late September. Packed in 
brine, in 50-gallon tierces or in convenient No. 10 cans, 
diced and ready for use. 


B.F.M. SWEET RED PEPPER HULLS will really influence your 
trade to buy more meat loaves. Play safe - ORDER NOW! 


BASIC FOOD MATERIALS, INC. 











806 BROADWAY, CLEVELAND 15, OHI0 
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Skinning Operations 
(Continued from page 13.) 


from the cutting floor, such as ham fac- 
ings, jowl trimmings and ham trim- 
mings, were skinned by hand or ren- 
gered with the skin on, but it is now 

ible, with up-to-date equipment, to 
flesh the smallest of these pieces quickly 
and economically. In addition to the 
revenue realized by selling the skins for 
gelatin, the packer who skins his cut- 
ting floor material before rendering also 
gets a greater yield of fat since the 
skins absorb rather than produce fat. 


What the packer can do with the 
skins that he gets from his skinning and 
derinding operations is, to a large ex- 
tent, controlled by the manner in which 
the skin is removed and cured and 
smoked. In general, green skins that 
are removed without any scoring, and 
can meet tanners’ dimension require- 
ments, can be sold as tanning pigskins, 
while green skins that are too small or 
scored can be sold as gelatin material. 
Markets for both types of green skins 
have been strong in recent years. 

Skins from bellies that are cured and 
smoked are sold for gelatin, tanning (to 
a limited extent) and as an edible prod- 
uct. When sold as food the skins are 
boxed; the tanning material is bundled 
to expedite shipment. 


Depilated Skins Unwanted 


The one big limitation on the tanning 
outlet for green skins is the refusal by 
some tanners to purchase skins that 
come from hogs that have been dep- 
ilated. The tanners state that the skin 
no longer is usable as it has lost its 
ability to resist abrasion, which, in the 
manufacture of some products, is the 
principal reason why pigskins are em- 
ployed. The objection is confined to 
skins from hogs that are immersed in 
the depilating compound and does not 
apply to those on which the rosin is 
painted. 


In any discussion of pigskins it is 
well to note that the recent expansion 
in use of such skins may be a temporary 
“war baby.” During the war the scar- 
city of leather opened up many markets 
for pigskins, and many novelties, such 
as bill folds, key rings and tobacco 
pouches, have been made from them. 
One big tanner believes that the gains 
made in wartime will, in part, be re- 
tained in future years. Some of the new 
demand for pigskin has been in the 
glove business which formerly imported 
wild pigskin. There has also been a 
- ss demand for skins for children’s 
shoes. 


_ Prior to the war substantial quan- 
tities of pigskins were used in shoe 
manufacturing as insoles, counters and 
welting. The chief characteristic of pig- 
skin, its resistance to abrasion, was 
fully exploited in these items. 


According to packinghouse brokers 
there is an active demand for green 
skins for the tanning trade. Since green 
bellies can be an important source for 
such material, and since they can now 

skinned mechanically, there has been 


much discussion of whether or not bel- 
lies that are cured and smoked without 
skins would be acceptable to the con- 
sumer trade. 


Packers Vote "Skin On" 


A recent independent survey indicated 
that most of the packers questioned pre- 
fer to cure and smoke their bellies with 
the skin on, as they are certain that 
their customers would reject bacon with 
the stronger color and flavor caused by 
purchasing with the skin off. While it 
is probable that the housewife who buys 
bacon in slab form would notice the 
difference in the color of the underside 
of the slab, it is doubtful whether the 
purchaser of sliced bacon would notice 
any change. 


One chain supplier, who purchases 
125,000 Ibs. of slab bacon a week for 
slicing in his own plant to sell under his 
own label, states that in his opinion 
the average housewife would not notice 
any difference, and that in all the time 
that he has been buying bacon, the fact 
that it was cured with the skin on or 
off has never entered into the specifica- 
tions. He did state, however, that vari- 
ous regions expressed a choice as to 
flavor and often refuse to purchase 
bacon that is regarded as being too 
strongly flavored. 


EDITOR’S NOTE: This is the first of 
several articles on pork product skin- 
ning. The second will describe a ma- 
chine that has been used successfully 
for skinning green bellies. 
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Dry Rendering Plants 


The Standard-built dry rendering plant is 
both sanitary and efficient. Standard instal- 
lations such as shown above are compact, on 
one floor, and successfully handle a large 
output. Modern welding methods and all- 
steel construction in the machinery makes 
continuous operation at low cost possible. 
Our engineering staff will be glad to design 
a profitable and improved plant to fit your 
requirements. Write for Bulletin No. 600. 


Made in the West for Western Packers 


STP) 
STEEL CORPORATION 
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Twin-Motor 
Super Duo 
Crackling 
Expeller 


INN DS SON 





There is a lot of help to be found in our 45 years 
of oil mill equipment experience—help that we 
are willing to give freely. This experience includes 
what was done in the past by others in your same 
situation . . . It includes what is being done today 
by someone in another part of the country. 


Anderson Sales Engineers have this wealth of 
knowledge at their fingertips. They will gladly 
consult with you and help work out the best solu- 
tion for your problem. Methods? Men? Materials? 
Plant layouts? Equipment? Analysis? Why not 
ask Anderson? 


THE V. D. ANDERSON COMPANY 
1935 West 96th Street e Cleveland 2, Ohio 


EX PELLERS 
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PROCESSING sche 









WASHING CALVES 


An eastern meat packer who is plan- 
ning to build a new cattle and calf 
slaughtering unit writes: 


gDITOR THE NATIONAL PROVISIONER: 


Can you make any suggestions as to an ar- 
rangement for washing calves before they reach 
the killing floor? We would like to have a setup 
of this type in the new plant we are planning. 


In one western plant built recently, a 
number of spray nozzles are per- 
manently installed in the floor of the 
ramp leading to the calf, sheep and 
hog shackling pen. Water sprays from 
the sprinkler heads, which are installed 
every 2 ft. in both directions in the 
foor of the ramp, are directed on the 
undersides of calves awaiting slaughter. 
According to company officials, this 
spray loosens dirt adhering to the ani- 
mals, resulting in distinct savings in 
time and labor later in operations when 
the undressed carcasses are washed by 
high pressure. 

Other packers spray the calves in the 
holding pens. Perforated pipes are laid 
crosswise on the floor of the pen at in- 
tervals of 2 ft. and water under high 
pressure is sprayed on the calves’ 
stomachs for about 15 minutes. 

On the killing floor calves are some- 
times conveyed through a chamber 
where water under pressure is sprayed 
on them from all angles. The spray 
chamber may be equipped with re- 
volving brushes which work with the 
water sprays. In some installations the 
calves are washed with hand fountain 
brushes or high pressure sprays, cur- 
5 ried to loosen the hard dirt, and then 

; rewashed. Water at about 80 degs. F. 
is used in washing calves. 
$ If a cabinet washer is used there 
should be a return rail by which the 
calves can be sent back through the 
y chamber if they are not entirely clean 
when they come out. 


s,s 


PORK BARBECUE LOAF 


A midwestern sausage manufac- 
, turer asks for a formula for pork 
barbecue loaf. He writes: 


EDITOR THE NATIONAL PROVISIONER: 


, We would like to make a good pork barbecue 
oat. Can you suggest a formula and give us 
Processing directions? 


A good uncured, cooked pork barbe- 
cue loaf should contain plenty of coarse- 
cut product and should not resemble 
hash. There should be pieces 1 in. to 
1% in. in diameter scattered through it 
so the cut surface will show this lean, 
solid meat. Whether or not this type of 
loaf could be made and sold economi- 
cally under present ceiling regulations 
is somewhat doubtful. 


Use lean regular pork trimmings, spe- 
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cial lean trimmings or any other fairly 
lean pork in making this product. Grind 
one-half of the batch through the 1%- 
in. plate and one-half through the 1-in. 
or smaller plate. Place the meat in a 
jacketed kettle, cover with water (not 
too much) and cook until tender. The 
meat is seasoned with: 

1% to 2 lbs. salt 

5 oz. pepper 
for each 100 lbs. If desired, ready- 
prepared seasonings, or specially-pre- 
pared seasonings, as manufactured by 
reputable firms, may be used in making 
this loaf product. 

When cooking is complete, mix in 
about 2 lbs. of gelatine for each 1% 
gals. of liquid on the meat. Catsup or 
chili sauce may also be added to the 
mixture at this time. Stir thoroughly 
and fill in artificial casings when the 
mixture has cooled somewhat. 


HANDLING SWEETBREADS 


A southern processor asks how sweet- 
breads should be handled. He writes: 


EDITOR THE NATIONAL PROVISIONER: 

We have never had much luck in_ handling 
sweetbreads. Will you please outline the proper 
procedure for this type of product? 

Sweetbreads are very perishable and 
delicate and must be handled carefully 
for satisfactory results. After removal 
of the pluck, which should be done with 
care to avoid damaging the sweetbreads, 
the latter are loosened, disconnected and 
removed. The operator should not force 
his thumb into them or he will break 
and disfigure them. 


After removal, the sweetbreads should 


MARKING 
SAUSAGE 





Sausage makers, small or 
large, are invited to use this 
department of THE NATION- 
AL PROVISIONER in obtaining 
information concerning the 
formulas, methods or details 
of operation. Questions will 
be answered promptly and 
in as full detail as possible. 
General articles on the sub- 
ject of sausage-making also 
will be published from time 
to time. 

Address your inquiries, 
suggestions or criticisms to 
Sausage Editor, THE Na- 
TIONAL PROVISIONER, 407 So. 
Dearborn st., Chicago, IIl. 
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be washed and trimmed of fat. They 
are then packed in cracked ice or held 
in ice water at 38 degs. F. for several 
hours to bleach. The sweetbreads are 
then graded into Number 1’s (larger) 
and Number 2’s, or closely by weight 
in 2-0z. ranges, beginning with % and 
running up to 16 oz. Heart and neck 
calf sweetbreads are kept in pairs. 

If the sweetbreads are shipped fresh 
they should be packed in crushed ice. 
It is considered good practice to freeze 
them and when this is done they are 
chilled as described above, allowed to 
drain and frozen very quickly, usually 
in separate pieces. 


PIG SKIN CHIPS 


From time to time the PROVISIONER 
is asked to describe the manufacture of 
pig skin chips—bits of deep-fat fried 
skin—which processors in some areas 
put up in waxed paper bags for distri- 
bution to taverns and eating places as 
appetizers. 

The only information we have on the 
process is the following: 

Select fresh skins, free from fat and 
hair stubble, clean them well and boil 
until tender. Remove from the cooking 
water and drain; then deep fry in lard 
and season to taste. 

Does any processor have information 
contrary to the above or supplementing 
it, such as the length of time required 
for cooking, temperature of the fat for 
frying, most suitable skin for the pur- 
pose, etc.? 


SMOKING COOKED HAMS 


A southern processor wants to know 
whether he can give a smoked flavor 
to cooked hams in artificial casings. 
He writes: 


EDITOR THE NATIONAL PROVISIONER: 

Is there any way I can give my boiled hams in 
artificial casings a smoked flavor? 

The finished cooked hams in artificial 
casings are placed on screens in the 
smokehouse. They are given a very 
light smoke at about 120 degs. F. for 
about 90 minutes. Excessive heat must 
be avoided or the hams will lose their 
attractive appearance. 


DISCOLORED TRIPE 


When tripe becomes dark and dis- 
colored during cooking it is thought to 
be due to the formation of a black iron 
sulphide resulting from the union of 
excessive iron in the paunch lining with 
sulphur in the lining. 
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Link-Belt Screw Conveyor 


for Sanitary, Economical Handling of Meat Products 


® For handling edible and inedible products 
and materials, screw conveyors offer many 
advantages. Link-Belt makes all types ang 
has pioneered their development and applica. 
tion. Our facilities and engineering experience 
are unmatched. When you are considering 
new equipment or modernizing of existing 
installations, it is logical and wise to come to 
Link-Belt—“Screw Conveyor Headquarters” 
LINK-BELT COMPANY 


Chicago 8, Indianapolis 6, Philadelphia 40, Atlanta, Dallas 1, 

Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, 

Toronto 8. Offices, Factory Branch Stores and Distributors in 
Principal Cities. 















ae 


A Few Types of 
Link-Belt Screw Conveyor 





$ A U $ A G E Nw t A T Sanitary, dirt and moisture- 


proof handling of sausage meat from grinders to mixers, is 
accomplished with this Link-Belt sectional flight type, con- 
tinuously welded and ground, galvanized screw conveyor. 
It increases production by eliminating manual handling, is 
low in operating and maintenance cost—easy to clean and 
passes M.I.D. inspection. This type of conveyor can also 
be made of stainless steel and is also used on installations of 
this kind for handling meat from hashers to mixers. 


Important Facts About 
Link-Belt Screw Conveyor 


Compact: requires little space and head room. 

2. Simple Construction: no elaborate chutes or skirting. 

3. Water and dust-tight seals, covers, joints and L-B spring 
cover clamps keep dirt and moisture out. 

4. Easy Installation: economical, simple; ease of passing 
through wall, with small opening. 

5. Durable: made as durable as necessary for materials 

handled; wear is very gradual. 


6. Economical: first cost, installation and maintenance are 
all low. 





— 
. 


LINK‘®}BELT SCREW CONVEYOR 


COLLARS - COUPLINGS - HANGERS « TROUGHS - BOX ENDS « FLANGES - THRUSTS - DRIVES 
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Personalities and Fvents 
if the Week 


@ The Crater Meat Co., Medford, Ore., 
was destroyed by fire recently. Stanley 
Morgan, owner, said that the curing and 
storage rooms were filled with fresh 
and cured meats, part of it owned by 

















himself and part by ranchers and buy- 
ers, but that no livestock was burned. 
@A policy of encouraging closer per- 
sonal contact between the: New Orleans 
Association of Commerce and Business- 
men’s groups in neighboring communi- 
ties has been proposed by R. Kirby 
Longino, president of Longino & Collins 
and newly-elected president of the as- 
sociation. 

¢ 0. T. Moody, president of the Moody 
Sausage Co., Augusta, Ga., and his 
daughter, Miss Estella Moody, recently 
spent several weeks visiting in Brook- 
lyn, N. Y., and Boston, Mass. 

@ Loot estimated at between $8,000 and 
$10,000 was taken by several men Feb- 
ruary 17 who held up a night watchman, 
F. A. Summers, and robbed the offices 
of the Banfield Bros. Packing Co., Tulsa, 
Okla. 


®@ At the annual suggestion party. of 
the Swift & Company San Antonio, 
Tex., plant held this week, 32 awards, 
totaling approximately $400, were pre- 
sented to employes by J. D. Campbell, 
head of the plant. 

®L. L. Rummell, public relations ex- 
ecutive of the Kroger Grocery & Bak- 
ing Co. and chairman of the board of 
trustees of Ohio State university, is giv- 
ing a series of talks on “Agriculture 
and the Consumer in Postwar Years.” 
® George H. Gund has taken over the 
managership of the Vermont Packing 
Co., Bellows Falls, Vt., after 20 years’ 
background in the industry. He was for- 





Hard Luck Strikes Again; 
Frye Damaged by Tremor 











Misfortune continues to dog Frye & 
Co., Seattle, Wash., meat packers. The 
latest mishap occurred only last week 
when a violent earth tremor struck the 
Puget Sound area, toppling a 170 ft. 
long, two-story high wall at the Frye 
ae causing damage estimated at 

The Frye plant unwittingly made the 
headlines several years ago when a 
B-29, then in the experimental stage, 
plunged through the roof of the slaugh- 
terhouse, killing 32 persons and starting 
a blaze which virtually destroyed the 
entire plant. Rebuilding was completed 
only a short time ago. 
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WELCOME NEW 
MANAGER 
A. G. Donovan 
(center), who retired 
last month as gen- * 
eral manager of the 
Fort Worth  stock- 
yards after 30 years’ 
service, and A. A, 
Lund (left), mana- 
ger of Armour and 


Company Fort 
Worth unit, greet 
W. L. Pier, new 


stockyards manager. 


merly beef superintendent for C. F. 
Vissman & Co., Louisville, Ky., and su- 
perintendent of the Rose City Packing 
Co., Tyler, Tex. Vermont Packing Co., 
which slaughters about 600 cattle a 
week, is presently constructing a new 
beef holding cooler. Recently the killing 
floor was remodeled and new livestock 
pens and employe dressing rooms were 
erected. 


@® Harry Bookey, 57, president of the 
Bookey Packing Co., Des Moines, Ia., 
which he founded, and of the Des Moines 
Packing Co., which 
he bought in 1935, 
died on February 
12, at Artesia, N. 
M., where he and 
Mrs. Bookey had 
gone several weeks 
before for a vaca- 
tion. He was ap- 
parently in good 
health when he be- 
gan the journey. 
Born in Grodno, 
Russia, he came to 
America when he 
was 14. After a 
short stay in New 
York, he went to 
Des Moines. He was a leader in Jewish 
community and philanthropic work, a 
member of the Standard Club, Ancient 
Craft Masonic lodge, the Consistory and 
the Shrine. He also was a member of 
B’nai B’rith National Jewish Advisory 
Council, former president of the board 
of Tifereth Israel synagogue and a di- 
rector of the Iowa Jewish home for the 
aged. He is survived by his widow, a 
daughter and two sons, Lester and Mor- 
ton, who are also connected with the 
Bookey Packing Co. 





HARRY BOOKEY 


@® James H. Petersen, who joined the 
staff of the Quartermaster General 
Field Headquarters at Chicago early in 
1942 as one of the first civilian market- 
ing specialists on meats, is leaving the 
Quartermaster Corps and, effective Feb- 
ruary 25, will be associated with the 
J. T. Murphy Co., Chicago provision 
brokers. “Pete,” who is well known 


1946 





throughout the industry, was meat op- 
erator of the Chicago branch of the 
Kroger Grocery & Baking Co. for many 
years. 

@ Licensing and regulation of Virginia 
frozen locker plants by the state de- 
partment of agriculture was proposed 
in a bill introduced February 14 in the 
state legislature. 

@ The Wisconsin Swine Breeder’s asso- 
ciation has appointed a committee 
headed by Charles Maas, Evansville, to 
study the appointment of a full-time 
field director to work on a state swine 
promotion program. 

@ The New Ulm, Minn., plant of Cud- 
ahy Packing Co., which was granted the 
achievement “A” Award in November, 
1944, recently received a star for con- 
tinued excellence in production. The 
presentation was made by E. G. Booth 
of the Department of Agriculture’s St. 
Paul headquarters at a ceremony in 
which three employe representatives 
and Manager Harold Koenig and F. W. 
Miller, of the Chicago Cudahy office, 
participated. 

@ Plans for a new $200,000 packing- 
house to be constructed near Charlotte, 
N. C., were announced recently by 
Harvey Morris, sponsor of the project. 
@ A $100,000 meat processing and poul- 
try dressing plant will be erected this 
spring at Buffalo, Minn., by the Land 
O’Lakes Creameries, Inc. The Buffalo 
community is donating the eight acres 
that will be used, and will build water 
and sewer extensions and grade the 
street leading to the site, it is reported. 
@ The board of directors of Armour and 
Company met following the annual 
shareholders meeting and named Presi- 
dent George A. Eastwood to act as pre- 
siding officer. An executive committee 
consisting of A. Watson Armour, Sewell 
L. Avery, George A. Eastwood, Charles 
J. Faulkner, Weymouth Kirkland, 
James R. Leavell, Frederick H. Prince, 
Chase Ulman and Elisha Walker, was 
named, and officers elected for the ensu- 
ing year. The only changes from the 
previous year grew out of the retire- 
ment from active service of Henry W. 
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Boyd, who had been vice president in 
charge of the leather division. He had 
been with the company in charge of 
leather operations since 1909. Marcus 
C. Weimar who had been assistant to 
Mr. Boyd, was elected vice president 
and placed in charge of the division. 
@ T. J. Yarbrough, vice president head- 
ing the southern division of the Na- 
tional Independent Meat Packers Asso- 
ciation, has announced that members of 
the division will hold a brief meeting 
at the Morrison hotel, Chicago, on April 
11 prior to the NIMPA convention to 
elect a divisional vice president and two 
directors to replace those whose terms 
expire in April, 1946. 

@® George J. Stewart, vice president, 
Swift & Company, Chicago, was a visi- 
. tor to New York during the past week. 
@ Ray de Long, transfer agent, and 
E. L. Lalumier, vice president-comp- 
troller, Armour and Company, Chicago, 
spent a few days in New York during 
the past week. 

@ Stanley A. Imanski, president of the 
Badger Sausage Co., Milwaukee, Wis., 
has been elected vice president of the 
National Savings & Loan Association 
of that city. 

@ Samuel Honickman, Sidney Skwer- 
sky, Martin Levy and Samuel Cohen 
have applied for a certificate to conduct 
a meat firm at 477 No. 3rd st., Phila- 
delphia, to be known as United Provi- 
sion Co. 

@ At*a meeting of the Wisconsin 
Pheasant Breeders Association in Mad- 
ison, February 15, Prof. Gerald E. An- 
nin of the Wisconsin College of Agricul- 
ture staff predicted a return of meat 
rationing next year, giving as the rea- 
son a substantial reduction in feed of 
all kinds. 


@ Emphasizing that the wage increase 
granted to packing plant employes can- 
not be absorbed by the meat purveyors 
and allow them to remain in business, 
Howard G. Ziegler, president, Pitts- 
burgh section, Hotel and Restaurant 
Meat Purveyors, reports that the asso- 
ciation has lodged a formal protest with 
the OPA for the Pittsburgh branch. 

@® With the recent retirement of Frank 
H. T. Potter, co-partner in the firm of 
St. John & Co., manufacturers of pack- 
inghouse supplies and equipment, a cor- 





Voigt Chosen as Manager 
of Tobin Estherville Plant 











K. F. Voigt has been appointed man- 
ager of the Tobin Packing Co. at Es- 
therville, Ia., succeeding J. E. Menzies 
who has resigned, effective March 1. 

Voigt became assistant manager of 
the Tobin plant in March 1942, after 16 
years’ experience in the beef and small 
stock departments in other packing 
plants. He succeeded Menzies who took 
over the managership of the plant at 
that time upon the death of D. D. Me- 
Kenzie. 

Menzies has had 22 years of service 
in the packing industry, the last nine 
at Estherville. 


Page 26 


PREWAR VIEW OF A JAPANESE SLAUGHTERHOUSE 


It may not appear like this today, but just for the records here is how a modern slaughter. 
house in Tokyo looked before the war—and before American B-29’s rained their lethal 
loads on the Japanese capital. Second floor of building is where cattle are killed 








poration has been organized by Oscar 
Biedermann, co-partner of the former 
partnership, and Joseph V. Shanley, to 
be known also as St. John & Co. Bieder- 
mann will be president and general 
manager of the new firm. 

@ A bill in the New York state legis- 
lature, sponsored by Senator Thomas 
C. Desmond, would require the Depart- 
ment of Agriculture and Markets to es- 
tablish a state meat inspection system 
for the 1,500 slaughterhouses in the 
state now free from supervision. 

@ W. S. Thompson, 70, formerly man- 
ager of the branch house department of 
John Morrell & Co., Ottumwa, Ia., died 
recently. He had been in failing health 
for the past three years. He retired in 
1942 after 26 years with Morrell and 
42 years in the meat packing business. 
@ Harry L. Neverett, veteran cattle 
dealer; Robert H. Neverett, his son, 
and Virgil E. Trombly, recently dis- 
charged from the Army, have formed 
the Chazy Packing Co., at Chazy, N. Y., 
and are doing a wholesale and retail 
business. 

@ Julius H. Weidemann, 58, veteran 
wholesale and retail meat dealer of 
Seattle, Wash., died recently of a heart 
attack. 


@ Directors of the American Stock 
Yards Association will meet on Febru- 
ary 28 at the Congress hotel in Chicago. 
@® Robert Poff, for several years con- 
nected with Armour and Company, Chi- 
cago, has been transferred to New York 
in charge of the refinery department. 


@ The Carteret Abattoir at Carteret, 
N. J., will be operated by Olga, Joseph, 
Susie, Rocco, jr.. Carmine and Adeline 
De Spirito, according to trade name in- 
formation filed this month. 

@ The Thies Packing Co. plant, Great 
Bend, Kans., which was badly damaged 
by fire last April, is operating again 
and processing more livestock than ever 
before, according to Hody Thies, one of 
the owners. An addition is being con- 
structed to house the curing, smoking, 
freezing, boning and lard rendering de- 
partments. 

@® The goodwill resulting from a plan 
recently tried by the Armour and Com- 
pany plant in Pittsburgh of interview- 
ing job applicants at the United States 
Employment Service office in downtown 


The 


G. William Birrell Named 
to Head Ch. Kunzler Co, 


G. William Birrell has been named 
president and treasurer of the Ch 
Kunzler Co., Lancaster, Pa., s 
Christian Kunzler, 
founder of the 
company, who be 
comes chairman of 
the board of diree- 
tors. Clarence 
Kunzler has been 
made vice presi- 
dent and Christian 
C. Kunzler has 
been named secre- 
tary. Both are sons 
of the founde. 
Charles G. Baker, 
attorney, has been 
added to the board 
of directors. ~ 

The new presi- 
dent is the son-in-law of the founder 
and has been with the company for 
about 26 years. He was secretary- 
treasurer for many years. He is a 
member of the board of directors of the 
American Meat Institute, and is affili- 
ated with state and national meat pack- 
ing organizations. 

The retiring president will be % 
years old this year. Born in Baden, Ger- 
many, he came to the United States in 
1894, moving from New York to Lan- 
caster to begin business in 1901. He 





G. W. BIRRELL 


pioneered in many innovations in the 
meat business, and introduced new 
types of sausages and meat loaves. 





Pittsburgh instead of the Armour plant 
was tremendous, according to R. E. Cut- 
ler, employment manager. Finding that 
many applicants from the USES office 
coming to the plant had only vague 
ideas of the types of employes 
by Armour, Cutler and an assistant 
went to the USES office, saving appli 
cants traveling time and car fare. 

© Homer L. Hume, 58, operator of 
Hume & Sons, a wholesale and 
meat firm at Sacramento, Calif, 
last week. , 
© Vern Olmstead, of the National Live 
Stock and Meat Board de 

meat merchandising, presented ® mest 
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The BLISS Box Stitcher 
The BLISS Top Stitcher 


These are the Wire Stitching Machines most 
widely used by Packers for Assembling and 
Sealing their Millions of Bliss Boxes. 









The Bliss Box and Bottom Stitcher 
is used for assembling and wire 
stitching three piece Bliss Boxes 
and regular slotted containers, 
either solid fibre or corrugated. 
This heavy duty stitcher is spe- 
cially adapted for stitching the 
heavy solid fibre board from 
which many of the shipping 
boxes are made. Regular slotted 
‘containers may also be bottom 
stitched with the use of the post. 





















Bliss Top Stitcher 
The Bliss Power Lift Top Stitcher wire stitches the tops of Bliss Boxes and other con- 
tainers after they are filled. This machine can be placed beside a conveyor line, or 
made a part of the conveyor line itself. Each filled case may be rolled from the con- 
veyor onto the stitcher table, raised by power to stitching position and after stitching 
lowered again to the level of the conveyor line. The operator is not required to lift 
the box by hand. 









Ask for literature. 


DEXTER FOLDER COMPAN Y 
330 West 42nd Street, New York 18, N. Y. 
Bliss Box and Bottom Stitcher Chicago: 117 W. Harrison Street * Philadelphia: 387 Bourse Building * Cincinnati: 1335 Paxton Street 


HAM MARKING SAW 


An Electric Motor-driven 
Machine Especially Designed for 




























Ask also about 
Pork Scribe Saw 
Beef Rib Blocker 
Ham Marking Saw 

Hog Backbone Marker 

Beef Scribe Saw 







* More Than 30 








BEST & DONOVAN, 332 S. MICHIGAN AVE. CHICAGO 4, ILL. 
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She “Old Simer” Suggests 
That You, too, let him help select the knives and plates 


that will meet your exact requirements and will save 
you time — money — and labor! 


PORK SAUSAGE — the season for heavy demand is at hand. Make it in the form of saus- 
age or patties. 


Fresh trimmings are essential and they must be seasoned to a rich, tangy flavor according to your 
own private formula. 


The meat must be cut so the lean and fat show up dis- 
tinctly so as to provide strong eye appeal. Do not 
smear or crush the product by improper handling. 


Most pork trimmings contain a large amount of soft, fat 
tissues and if not cut properly, the product will have a 
smeary and crushed appearance. This will also cause 
the soft fat tissues to melt and separate from the lean 
by melting out when cooking, leaving a dry, shriveled- 
up and tizi 
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ELIMINATE all these troubles by using the famous C-D 
V TAPER HOLE PLATE, C-D V SUPERIOR PLATE, C-D 
TRIUMPH EVERLASTING PLATE for fancy pork or sum- 
mer sausage. 


Write TODAY for further information. 
There is no obligation. 


o€ > np = 


THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET CHICAGO 18, ILLINOIS 

















Next time you 
have to store pure 
lard and dump 
and use it again, 
put some Nuchar 
in it when tiercing, 


to keep it sweet, 


white and clean. 


Crate DUST RIAL CHEMICAL SALE 
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cutting demonstration and also 

the value of low temperature meg 
cookery at the annual convention of the 
Kansas Restaurant Association, helg 
last week at Wichita. 

@ Thomas A. Boyer, 80, retired presi- 
dent of Tomkins-Summer Co., many. 
facturer of packinghouse by-prod 
died February 17 at his home in Ch. 
cago. A member of the state legislature 
from 1912 to 1918, he was active jp 
politics for 50 years. 

@ Richard Henly, who is retiring afte 
28 years with J. Shapiro & Sons, Ay. 
gusta, Ga., was honored at a recent 
banquet attended by 50 executives and 
employes. Henly has served the firm as 
trade supervisor since 1935. 

® Philadelphia Boneless Beef Co., Phij. 
adelphia, has purchased the block of 
ground extending from the northeast 
corner of 7th and Callowhill sts. to the 
northwest corner of 7th and Marshall, 
and will construct a packinghouse there, 
@ E. C. Barrett has announced the 
formal opening of the Colton Food 
Locker Co. at Bloomington, Calif. 

@ Glenn T. Stebbins has been made a 
member of the board and elected presi- 
dent of the Union Stock Yards Oo, 
Montgomery, Ala. In addition to his 
new duties as president he continues ag 
general manager. 


®@ A frozen foods processing and stor - 


age plant containing 1,392 lockers § 
being constructed by Lott Lawson ip 
Columbia, S. C., at a cost of $150,000,” 
@ Mrs. Marie Daugherty, director of 
the National Live Stock and Meat 
homemaker’s service department, ap 
peared on the program of the Illinois 
Farm and Home Week at the Univer 
sity of Illinois, February 13. 

® The city council of Alhambra, Calif, 
has granted a zoning exception to C. P. 
Shull of San Gabriel, Calif., to operate 
a meat and food locker plant. 

@ Seven employes of the Swift & Com- 
pany plant at Atlantic, Ia., who have 
been with the company for 20 years or 
more, were honored recently at a dinner 
given by H. G. Hall, manager. 

@ The office building of the Hill Pack- 


| ing Co., Topeka, was almost completely 


destroyed by fire recently which started 
in the garage and spread rapidly 
through the building after a series of 
explosions of oil and gasoline, Burton 
Hill, president, reported. 

@ Sixteen barrels of ham fat greased 
the way to police cells for John Zielin- 
ski and Carl Reid, of Buffalo, N. Y. Ac- 
cused of stealing the fat, valued at $116, 
from the Hygrade Food Products Corp, 
Buffalo, where they were employed, the 
men were charged with second degree 
grand larceny. 

@ C. M. Olson, dog food department, 
Swift & Company, Chicago, was & Vis 
itor to New York last week and a 
tended the annual dog show which was 
held at Madison Square Garden, 

®@ Permission to construct and operate 
a slaughterhouse in the Baldwin 
district, Los Angeles, was granted 
John Dospital recently by the 
board of supervisors. 
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form West Coast Group 
(Continued from page 9.) 

W¥. H. Moffat of the H. Moffat Co., San 
Francisco; Albert T. Luer, Luer Pack- 
ing Co., Los Angeles; P. E. Tovrea 
Tovrea Packing Co., Phoenix, Ariz. ; 
James M. DeVine, American Packing & 
Provision Co., Ogden, Utah; Henry L. 
Coffin, Gibson Packing Co., Yakima, 
Wash. 

W. S. Greathouse of Frye & Co., Seat- 
tle, is secretary of the organization and 
George H. Lincoln of the Standard 
Packing Co., Los Angeles, is treasurer. 

President Forbes said that the new 
organization will occupy the same posi- 
tion in the western industry as the 
Eastern Meat Packers Association does 
inthe East. Pointing out that independ- 
ent packers handle from 65 to 70 per 
cent of the meat volume of the western 
states, the reverse of the situation in 
other parts of the country, Mr. Forbes 
declared that the association will work 
to build the entire western livestock and 
meat industry for the mutual advantage 
of all concerned. 

One of the first jobs of the group will 
be to seek the correction of OPA and 


v! 


H. L. COFFIN 








W. H. MOFFAT 


other federal regulations, such as the 
one on drove compliance, which are re- 
ported to be working a special hardship 
on some of the smaller western packers. 
The association will also ask for cor- 
rection of inequities in livestock slaugh- 
ter payments made under the Barkley- 
Bates amendment to the price control 
act. 


Stabilization of the western market 





for livestock, so that producers, pack- 
ers and consumers in the area may de- 
pend on an orderly flow of meat 
throughout the 
year, likewise will 
be one of the asso- 
ciation’s prime ob- 
jectives. 

It is understood 
that the association 
will also take an in- 
terest in regional 
labor problems and 
will work for the 
adjustment of 
freight rates on 
meat and livestock 
so as to preserve 
and aid the devel- 
opment of the western meat packing 
and livestock industry. 


GREATHOUSE 


Directors Named 


Members of the board of directors 
are A. T. Luer, Los Angeles, chairman; 
W. H. Moffat, San Francisco; Mose 
Foorman, Los Angeles; Henry Coffin, 
Yakima; D. E. Nebergall, Albany, Ore.; 
Matt Brown, Great Falls, Mont.; James 
DeVine, Ogden, Utah; M. A. Fairchild, 
Reno, Nev.; P. E. Tovrea, Phoenix; 
Douglas Allan, San Francisco; Dave 
Minch, Red Bluff; Anton Reider, Los 
Angeles; Oscar Rudnick, Bakersfield; 
K. J. Maxwell, Tacoma, Wash.; Henry 
Kruse, Seattle; G. F. Chambers, Salem, 
Ore.; Marshall Anderson, Nampa, 
Idaho; Frank McDermott, Berkeley; 
Adolph Miller, Los-Angeles; O. B. Jo- 
seph, Seattle; Howard Nelsen, Port- 
land; Ernest Holmes, Missoula, Mont.; 
Paul McFarland, Salt Lake City; B. A. 
Schwartzman, Albuquerque, N. M., and 
Frank Humphrey, Reno. 

President Forbes for many years has 
operated a cattle ranch near Marysville, 
Calif., and is a member of the Califor- 
nia Cattlemen’s Association, of which he 
was president for four terms. For the 
past 13 years, Mr. Forbes has been 
western director of the American Meat 
Institute. 

J. E. Dick, AMI representative in 
Los Angeles and former head of the 
livestock section of the War Food Ad- 
ministration on the Pacific Coast, will 
become assistant to the president of the 
new organization, 












eHAM STOCKINETTES 


e BOLOGNA BAGS 


In Our 25th YEAR Serving 
The Meat Packing Industry 





e BEEF BAGS 
e FRANK BAGS 


* CLEVELAND 14, OHIO * 





The National Provisioner—February 23, 1946 











The |erfect’ 
BINDER 


FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


because 


Soy givesthe “SPRING” 
of quality to sausage and 
holds freshness and color 
by its emulsification and 
moisture retention prop- 
erties. 


Sausage makers who 
know, say there is a def- 
inite improvement in 
appearance and in tex- 
ture when Special X Soy 
Flour binder is used. 





Soy does not in itself 
flavor the sausage. The 
improvement results 
from the blending and 
emulsification quality 
which complements meat 


SoecialX SOY FLOUR 
Meatone Grits 


Write for FREE Samples 































A, JAMISON 
i: “What company has developed and in- 
troduced every cold storage 


-Q. What company devotes its entire re- 
sources and facilities to one gral vg 
. ing the finest cold storage doors possible? 
A. JAMISON 
Q. What company can acold storage 
door to meet every pic, a 
A. JAMISON 
Consult nearest iveiah or address 
JAMISON COLD STORAGE DOOR CO. 
HAGERSTOWN 
Jamison, Stevenson and Victor Doors 


AMISON- 


BUILT COLD STORAGE DOORS 








‘MARYLAND 





cooler room UN WHEELS 


Kold-Hold Streamlined “Hold-Over” Truck Type 
Evaporators transform your delivery trucks into 
cooler rooms on wheels. You are sure of uniform, 
controlled refrigeration during the day’s run, then, 
if any of the meat is undelivered, Kold-Hold “Hold- 
Over” Plate Type Evaporators permit you to leave 
it in the truck over night . . . keep it as fresh as 
if it were in your own cooler room. There is no 
loss of bloom, no shrinkage, no necessity for 
trimming. 

Kold-Hold refrigeration is simple and compact, 
requires a minimum of space inside the truck 
body. This permits a greater payload with longer 
runs and resultant greater delivery efficiency. 


Kold-Hold engineers can give you modem 
refrigeration for your present trucks, or help you 
plan better refrigeration for your new trucks. Ask 
them for their suggestion. Write for the new Kold- 
Hold Catalog, too, you'll find it a helpful guide in 
selecting your new refrigeration equipment. 










KO HOLD MANUFACTURING C°. 


\ GRAND AV TE A} VSI} + MICHIGA 
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Let’s see how closely you have been 
following recent developments in 
the meat packing industry. If you 
can come up with eight right an- 
swers, you merit a pat on the back; 
five to seven correct is fair to good; 
anything less means—well, better 
luck next time. 





The percentage of pork which 
3 must be set aside weekly by 
federally inspected packers on a 
live weight basis is: (a) 5 per cent; 
(b) 7% per cent; (c) 10 per cent; 
(d) 12% per cent. 
2 Which of the following men is 
¢ not a director of Swift & Com- 
pany: (a) John Holmes; (b) Lewis 
L. Clarke; (c) O. E. Jones; (d) 
Charles B. McClelland. 
3 According to the goal set by 
¢ President Truman, the amount 
of meat to be exported by the 
United States during the first half 
of 1946 will be: (a) 500,000,000 
Ibs.; (b) 700,000,000 Ibs.; (c) 850,- 


No. 1 is 








000,000 Ibs.; (d) 1,000,000,000 Ibs. 
Three of the following state- 
'¢ ments are correct; indicate the 
one which is wrong: (a) E. A. 
Cudahy was recently re-elected 
chairman of the board of the Cuda- 
hy Packing Co.; (b) Col. Rohland 
A. Isker of the Chicago Quarter- 
master Corps has retired from ac- 
tive military life; (c) Canned meat 
production during 1945 amounted 
to 2,265,920,000 Ibs.; (d) Wilson & 
Co. was the only major packer to 
show a greater net profit in 1945 
than in 1944. 


5 Department of Agriculture 
¢ figures show that the only class 
of farm livestock to increase in 
numbers during 1945 was: (a) Cat- 
tle; (b) Calves; (c) Sheep; (d) 
Hogs. 
The new OPA administrator 
@ who succeeds Chester Bowles 
is: (a) John C. Collet; (b) Paul A. 
Porter; (c) Gayle G. Armstrong; 
(d) Clark Kerr. 

Pictured below are four indus- 
ys try personalities. Score one 
point for each man you can iden- 
tify correctly: (a) Dr. H. R. Kray- 
bill; (b) W. C. Codling; (c) G. L. 
Childress; (d) F. A. Hunter. 


Turn to page 33 for answers. 








Swift Report to Employes 


Sums up Wartime Activities 


The annual Swift & Company Report 
to Employes containing names of 11,- 
386 employes having records of con- 
tinuous service ranging from 20 to 52 
years has just been distributed. The 
pages of this report tell the story in 
pictures and statistics of Swift em- 
Ploye activities in 1945. It is a record 
of their wartime accomplishments in 
helping make victory possible—on the 
battlefields and at home. 

The book reports that approximately 
one out of three Swift employes joined 
the armed forces, while employes at 
home produced many items for the war 
front and turned out a near-record 
quantity of food in 1945 despite the re- 
duced employment. 


Each year the Report to Employes 
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contains a “success story” about some 
individual in the company. This year it 
is George J. Stewart, a 34-year veteran 
who started as an office boy and is now 
a vice president, with jurisdiction over 
the refinery, vegetable oil buying, mar- 
garine, table-ready meats, canned foods, 
Pard, storage, public relations and agri- 
cultural research departments and two 
plants at Chicago and Philadelphia. 


The man with the longest employ- 
ment record, 52 years, is E. J. Hanley, 
of New York city. Four employes with 
51 years of service are C. H. Swift, 
chairman of the board, of Chicago; 
E. B. Blinds, of London, England; 
Harry Mueller of Milwaukee, and F. G. 
Sherwood, of Toronto. Pictures of man- 
agers of all Swift meat packing plants, 
with brief “success stories,” are included 
as a new feature this year. The book 
also contains the company’s financial 
statements for the latest fiscal year. 


1946 
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PREFER LAYNE WATER ~~ 


The modern industrial plant engineer-is quick 
to show his preference for a Layne Water 
System. He knows—usually from first hand 
experience—that Layne Water Systems have 
many outstanding points of superiority. He 
knows that they produce the most water—at 
the lowest cost—and continue to give peak 
performance for years after other systems 
have failed. 

Layne Water Systems can be bought for 
any capacity needed, from a few thousand to 
millions of gallons of water daily. But regard- 
less of size, each will have the same high ratio 
of efficiency and the same long years of life. 
Furthermore, Layne engineers often obtain 
and produce more than an adequate supply 
of water in locations where others have failed. 

Layne offers industrial plants the benefit 
of their long years of experience in planning 
water systems. An experienced engineer is 
available to study your problems and make 
recommendations — without obligation. For 
late literature, address Layne & Bowler, Ine” 
General Offices, Memphis 8, Tenn. 


HIGHEST EFFICIENCY 


Layne Vertical Turbine Pumps are 
now available in sizes to produce 
from 40 to 16,000 gallons of water 
per minute. Their high efficiency 
saves hundreds of dollars on power 
cost per year. 

AFFILIATED COMPANIES: Layne-Arkansas Co., 

Stuttgart. Ark. * Layne-Atiantic Co., Norfolk, 

Va. yne-Central Co., emphis, Tenn. * 


Layne-Northern Co., Mishawaka, Ind. 
‘o., Lake Charles, La. * Lo 
. 


Canada * 
Mexico, D. F 





WELL WATER SYSTEMS 
VERTICAL TURBINE PUMPS 
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When you want 
accurate and depend- 
able automatic tempera- 
ture or humidity control for 
Industrial Processes, Heating or 
Air Conditioning Systems, callina 
Powers engineer. With over 50 years 
of experience and a very complete 
line of self-operating and air oper- 
ated controls we are well equip- 
ped to fill your requirements. 
Write for Circular 2520 
2725 Greenview Ave., Chicage 


Offices in 47 Cities—See 
your phone directory. 


POWERS REGULATOR CO. 





Treating Plant Waste 


(Continued from page 11.) 


|} majority of cases, grease should be re- 
‘|moved from meat packing waste prior 


to its discharge to the sewer system. 
This is usually all that is required of 
the smaller slaughterhouses. Larger 
packing plants may be required to pro- 
vide further preliminary treatment. 


For the purpose of this discussion, 
plants at which the process is limited 
to the killing of the animals and dress- 
ing of the meat will be known as slaugh- 
terhouses. These will include the live 
pens or stockyard and will largely con- 
sist of small plants. The term, pack- 
ing plant, is applied to that plant which 
in addition to killing and dressing, will 
process a large number of by-products 
and make use of most of the animal 
parts. 

Figure 1 is a flow diagram of a meat 
packing plant showing major opera- 





the solid state. Except in the 
yards, this waste is not considered as 
a part of the packing plant waste. 

The major waste from the slaughter. 
house comes from killing the animal 
and cleaning the carcass. The wast, 
consists of blood, manure, hair, 
and some grease washed from the floor 
and equipment. The major portion of 
the blood is usually collected for render. 
ing or for other uses; however, in some 
small plants it is discharged to the 
sewer. Because of the nature of this 
material it should always be collected 
as completely as possible. The same js 
true of paunch manure. Much of the 
objection to slaughterhouse waste js 
due to blood and manure and there haye 
been cases where waste treatment has 
been avoided by a careful collection of 
these materials. 

Rendering plants, especially those 
using the wet process, produce a very 
strong and objectionable waste and one 





tions and the sources of waste. The which is often difficult and costly to 
TABLE 2.—CONTENT OF WASTES ON BASIS OF KILL 
Volume Population 
per Suspended Organic equivalent 
animal solids nitrogen B.0.D per 
Type of kill gal. p.p.m. p.p.m. p.p.m animal 
SLAUGHTERHOUSE WASTES 
SEED cctpcvcssceccccesececcese 395 820 154 996 19.6 
ED. Sd0ceccescabocenecsesooce 143 717 122 1,046 7.5 
BEND cecceccecccncenseessosece 359 929 324 2,240 40.2 
PACKING PLANT WASTES 
er on Pere 2,189 467 aon 448 49.2 
DED SeSndandncteseccescesoaces 552 633 ee. 1,030 28.6 
Mixed ..... ‘ seecsecce GOO 457 113 30.7 











wastes from the various sources have 
certain predominating materials—such 
as blood from the killing floor, paunch 
manure and liquor from the process 
where the insides are removed, and 
grease from by-product manufacture. 
Each of these different characteristics 
must be considered when recovery or 
treatment is contemplated. 


Wastes vary in volume and content 
depending upon the care taken in the 
house and plant to keep manure, blood 
and grease from entering the sewers. 


Tables 1 and 2 were taken from data 
collected for the U. S. Public Health 
Service. Table 1 shows the suspended 
solids, organic nitrogen and B.O.D. of 
the wastes from various sources. These 
are average values obtained from a 
large number of tests at packing plants 
and may not exactly represent the con- 
ditions at any particular installation. 
They are of value to indicate the com- 
parative characteristics of the various 
wastes. 

Table 2 shows the average volume 
and content of the combined wastes 
from the processing of cattle and pigs 
and is given on the “per animal” basis. 
The values given for packinghouse 
wastes include the killing as well as 
processing wastes. 


The liquid wastes from the stock 
yard consist of excreta and manure 
washed from the pens during clean-up 
or periods of rain. In the average plant 
these wastes are not significant if care 





is exercised in removing the manure in 


The 


treat. In several cases a change to dry 
rendering proved more satisfactory and 
less expensive. 

Much of the grease in the packing 
plant waste comes from the manufae- 
ture of sausage, lard and by-products, 
Since the start of the War a premium 
has been placed on grease and a large 
number of plants have installed recov- 
ery systems. These systems vary from 
ineffective grease traps to elaborate 
separators and will be discussed in de- 
tail in a subsequent article. 





Summary of Article 1 











In this first of a series of articles on 
meat packing plant waste disposal, the 
technical aspects of stream pollution 
and the effects of industrial waste dis- 
charge are discussed. Packing plant 
wastes have definite characteristics 
which must be understood, if effective 
waste recovery or treatment and dis- 
posal facilities are to be developed. 


Each plant presents a somewhat dif- 
ferent problem and requires a careful 
scientific study before plans are made 
for these facilities in order that max 
mum results may be obtained at mim 
mum expense. In the next article, this 
waste study will be discussed in connet 
tion with suggestions for the reduction 
of waste volume and strength. This dis 
cussion will be followed by a 
outline of treatment processes and facil- 
ities available for the reduction of the 
objectionable qualities of plant wastes. 
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13 N. Y. Wholesalers are 
Sued for Treble Damages 


Thirteen New York city wholesale 
butehers, cited for selling more than 
7,000,000 lbs. of meat at wholesale 
prices without OPA authorization, have 
been sued by OPA for a total of $218,- 
914 in treble damages for alleged over- 
charges, in actions filed in Manhattan 
and Brooklyn federal courts. 

Callman Gottesman, chief enforce- 
ment attorney of the New York district 
OPA, said the defendants had failed to 
register as wholesalers with OPA before 
November 23, 1944. Subsequently, they 
did register. However, during the time 
the dealers were not registered, they 
were ineligible to receive a 1c per lb. 
markup over slaughterer’s prices which 
registered, qualified wholesale butchers 
may charge under OPA regulations. 

By charging markup prices without 
registering as qualified wholesalers with 
OPA, the 13 defendants were selling 
their meat at overceiling prices, lc a 
pound above legitimate prices, Mr. 
Gottesman explained. 

In addition to seeking treble damages 
for the alleged overcharges, the OPA 
also sought to obtain permanent injunc- 
tions to restrain the 13 defendants from 
future overcharges and to direct com- 
vliance with OPA record keeping regu- 
lations. 


SAN ANTONIO STOCKYARDS 
ACQUIRES MORE PROPERTY 


Due to a steady increase in livestock 
marketings at San Antonio, Tex., the 
stockyards company has embarked on 
an expansion program which will 
greatly increase facilities for handling 
all classes of animals. The company re- 
cently purchased about 6% acres of 
land adjoining its present holdings, 
which will mean that from 3,000 to 
5,000 more head of livestock can be han- 
dled daily. 

Keeping pace with the growth of the 
yards, Swift & Company, San Antonio, 
announced the acquisition of about 
three acres of property and one build- 
ing. J. D. Campbell, general manager 
of the plant, revealed no planned build- 
ing operations but said: “Swift & Com- 
pany acquired some land and a manu- 
facturing building adjacent to the plant 
in order to keep pace with the growth 
of the yards.” 





ANSWERS TO I. 9. QUIZ 
See page 31 before loeking. 
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Vacuum 
COLD PLATES 


Maximum Refrigeration Efficiency 








He'll tell you Dole Hold-Over Truck Plates pro- 
tect perishable products in transit and deliver 
them in the same perfect condition they leave 
the plant. 
Dole Plates are also invaluable in Fast Freezing 
and Storage Rooms. 

Ask your Refrigeration Dealer, or Body Builder 


DOLE REFRIGERATING COMPANY 


5910 N. Pulaski Rd., Chicago 30, Ill. 
New York Branch: 103 Park Ave., New York 17, N. Y. 








soe 
taste-tempting 
HAM 
FLAVOR 





“The Man You Know” 


EVERFAIL 


Sre-Feasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
. . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


tive, aromatic fragrance 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE - 


Canadian Plant, Windsor, Ontario 
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MAX SALZMAN, INU 


ANCO TRUCK CATALOG No. 68 4916 SOUTH HALSTED S! 
THE ALLBRIGHT-NELL CO. CHICAGO 9, ILL. 
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FLAME FAILURE SAFEGUARD 


A new electronic device to provide 
explosion protection for all industrial 
and commercial oil and pulverized coal 








Flame- 


Fireye 
Failure Safeguard Type F18T, is being 
marketed by Combustion Control Corp., 


burners, known as 


Cambridge, Mass. When flame fails, 
Fireye instantly cuts off fuel and sounds 
an alarm. 

Unlike thermal controls, Fireye is 
actuated not by the effect of flame 
failure but by the flame itself. It con- 
sists of a phototube and amplifying 
system, housed in a dust-tight alum- 
inum case. The entire control is 
mounted directly on the furnace wall 
and is aligned to permit the photoelec- 
tric cell to observe the flame through 
a pipe connection. 

The same manufacturer has an- 
nounced the Fireye Boiler Feedwater 
Control Type B177N, designed to pro- 
vide automatic safety control for com- 
mercial and industrial boilers. The de- 
vee maintains desired water level 
through valve or pump control and in- 
stantly cuts off fuel supply and sounds 
analarm at a predetermined dangerous 
low-water level. 


TRANSPARENT MEAT PACKAGE 


A fully transparent frozen food pack- 
age made of cellophane, or when needed 
of several sheets of cellophane in lami- 
tation, will soon be marketed by the 
Sylvania Industrial Corp., New York, 
N.Y. This transparent package will 
make possible eye-stimulating displays 
that permit the consumer to see exactly 
what he is buying. 

The firm also announces the develop- 
ment of a window box package scored 
®the buyer may readily open it and 
spect the contents through the inner 

e wrap. Such scoring not only 
Wides visibility but also preserves 
the structural strength of the box, ac- 

to the manufacturer. 


In any transparent package, the com- 
Mhy points out, care must be taken to 




















preserve the transparency of the cello- 
phane by insuring intimate contact be- 
tween the food and wrapper. Low tem- 
perature heat sealing cellophane must 
be used, and, for wet meats like beef, 
it must also be waterproof. 


TRANSPORT REFRIGERATION 


The U. S. Thermo Control Co., Min- 
neapolis, has announced the new 
Thermo King Model D-10, which has a 
number of improvements, chief of which 
is a revolutionary new type of starter- 
generator which becomes an integral 
part of the engine. Model D-10 is 
larger in size than previous Thermo 
King units and was designed to meet 
the demand for a heavy-duty machine 
for heavy refrigeration loads. With 
slight variations it is the same as the 
unit developed at the U. S. Army’s re- 

















quest for a lightweight refrigeration 
unit to install in its aluminum semi- 
trailers. 

Weight of the unit is only 755 lbs. 
Operation is entirely automatic once 
the desired temperature has “been ad- 
justed on the thermostatic control. Re- 
frigeration is accomplished by forced 
convection. Air is drawn from the 
trailer body into the evaporator coil, 
the heat is extracted and the air blown 
back into the body. 


ROLLER CONVEYORS 


Gravity roller conveyors with many 
improved features are being marketed 
by Lyon Metal Products, Inc., Aurora, 
Ill. The new line is the outgrowth of an 
extensive survey by the company’s 
product research department. The con- 
veyors are said to be especially prac- 
tical for manufacturers who want a 
limited number of units of simple de- 
sign for small installations which do 
not involve complicated engineering 
charges. 

They are available in three sizes: 
three straight sections, 10 ft. long and 
in three widths, 12 in., 18 in. and 24 in.; 
three 90 deg. curved sections, 12 in., 
18 in. and 24 in. wide; two trestles, 18 
in. and 24 in. wide. Each item is a 
complete unit, packaged and priced 
separately. 
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INDICATING FLOW METER 


The Hays Corporation, Michigan 
City, Ind., announces the Hays Veri- 
flow meter for measuring, indicating 
and totalizing various liquids used in 
industry. An outstanding feature of 
the new meter is its ability to indicate 
the rate of flow at a point remote from 
where the meter is installed. This is in 
addition to the rate of flow indication 
and integrator which are integral with 
the meter itself. The scale of the indi- 
cator can be calibrated to read in any 
values of flow desired, such as gallons 
per minute. 

The manufacturer asserts that the 
meter will have an unlimited number of 
applications as, for example, measur- 
ing, indicating and totalizing the flow 
of oil, the flow of water in chemicals in 
continuous manufacturing processes, 
the flow of fuel oil to oil burning fur- 
naces and boilers and testing hydrauli- 
cally operated mechanisms. 


MOBILE LIFTING UNIT 


A simple, speedy and economical 
method of lifting and transporting 
many types of loads in manufacturing 
operations is provided by a power truck 
equipped with a horizontal, non-swivel 
type boom, moving vertically with its 
shoulder riding in the upright columns 
of the truck. This mechanism is useful 
for single, heavy and bulky objects to 





which a hook, chain, rope or cable may 
be attached. 

No manual effort is required beyond 
securing a chain or cable to the object 
and to the hook on the boom. Suspended 
by a short length of chain, an object 
can be swung around easily for passage 
through narrow aisles or doors. The 
illustration shows how this truck is 
used in transporting objects. The truck, 
developed by the Elwell-Parker Elec- 
tric Co., Cleveland, can carry loads up 
to 3,000 Ibs. 

















OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 

















THE NORTH SEWAGE SCREEN 
STOPS Pollution— 


SAVES By-Products 


@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 





@ Built in sizes to fit your plant capacity 


GREEN BAY FOUNDRY & MACHINEWORKS 


401 So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 











Where Decay, Odor, Taste, 
or Acid Is A Problem, Use 


Tidewater 


RED CYPRESS 


Read What Authorities Say About 


Its Superior Qualities 


Romeyn Beck Hough, author of “American Woods", says of Cy- 
press “Its great durability, immunity from the attacks of parasites, 
and non-liability to great shrinking or warping make it one of our 
most valuable woods for all woodwork exposed to weather, for 
tank construction, cooperage, etc. Its value ...is enhanced by 
its comparative freedom from coloring or flavoring ingredients”. 


Phillips A. Hayward, author of the volume on Wood in Chandler 
Cyclopedia, says that Cypress is ‘easy to work, available in large 
dimensions, and resistant to decay"’. It is also ‘resistant to changes 
in moisture, resistant to acids, and imparts neither color nor taste." 


For a hundred industrial needs, TIDEWATER Red Cypress is the 
right answer. Write today for full details. 


=e Lidewater Gis 
-  CYPRES S"ktmmr 


Can be Furnished Promptly from St. Louis Stock 


FLEISHEL LUMBER CO. 





4235 DUNCAN AVE. « ST. LOUIS 10, MO. « NEwstead 2100 








BEEF - 
HAMS - 








PORK - 
BACON - 
LARD - CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


VEAL + LAMB 
SAUSAGE 
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e lbs. to 600,000,000 Ibs. larger than last 

Predict Increased year. The extent of the increase will AMI PROVISION REPORT 
e depend partly on the outcome of the 

Fats, Oils Supply 1946 cotton crop. Production of cotton- s lea ‘ 
seed oil in the 1945-46 marketing year tocks of most provision items during 
for Present Year will be about one-fourth less than in the a =e becom ay a cg 
preceding crop year, with a low level of I ° it penne oe the manger gens — 
OTAL supplies of fats and oils output in prospect through July. The ote _ tees holding nan GS Tho hese 
Tivaitabie for civilian and military prospective increase in total output of ol aioe ut ho 4 a way ee 
use in 1946 probably will be slightly fats, which will come chiefly from lard, + aa .? oe Sg. . 4 ee ante 
larger than the 9,700,000,000 Ibs. con- linseed oil, greases, and possibly butter, eine hes still con eco Pog 
sumed in 1945, but will be less than in is offset by a substantial reduction in one one while the anaes I of hn 
any of the four preceding years, _the the stocks on hand at the beginning of 4 P =? D.C rnc cel ee 4 
Department of Agriculture predicts. 1946 compared with the same time of ra eit emuten fa wos Geom teh — 
Civilian supplies of fats and oils in 1946 1945. sah ey 






































for both food and non-food purposes S.. P. regular and skinned ham hold- 
may be about midway between the 65 a a during oe ay — a 
Ibs. per capita consumed in 1945 and ig riod and were practically unchange 
the Somer average use of 74 lbs. per CCC YEAR-END INVENTORY from last year. However, stocks of 
pita. Reduction in military procure- picnics and bellies were sharply over 
ment will more than offset the increase The Department of Agriculture’s totals of a year ago. : 
in civilian population. Military pro- most recent report on food and agricul- Total fresh pork holdings showed an , 
curement per capita was at a higher tural product holdings reveals increases increase, with the total above the same 
rate than normal civilian use. in many commodities over the previous time of last year. Stocks of all pork 
With a high level of national income report. December 31 holdings showed meats are now well above a year ago 
and industrial activity, demand for fats increases in practically all meat items. and the same is true of lard and ren- 
ut and oils at present prices will exceed Holdings of oils and oilseeds were also dered pork fat holdings. 
supply in 1946. If price ceilings are large. Provision stocks as of February 16, 
raised or removed, prices of most fats The figures show the total of com- 1946, as reported by a number of rep- 
and oils will advance. modities held in operating inventory at resentative companies to the American 
ha Butter supplies are especially short the close of last year. They do not mean Meat Institute, are shown in the follow- 
pe of demand this winter, with no material that the department has the indicated ing table. Because the firms reporting 
rm improvement. in prospe ot before mid- amounts available for disposal. A large their stocks to the Institute are not al- 
by year. Under present allocations, the proportion of the commodities—with the ways the same from period to period 
ts" supply of margarine for diiitens for ¢xception of those held as collateral for (although comparisons are always made 
der the first quarter of 1946 is smaller than loans—already has been committed for between identical groups) the table 
an for the first quarter of last year. On fulfilling various programs. For exam- below shows the February 16 stocks as 
ges the other hand, civilian supplies of lard ple, some commodities listed have al- percentages of the holdings two weeks 
te.” for the year as a whole will be mod- ready been committed for sale, while earlier and on the like date last year. 
: . others are obligated for meeti - 
the pea d a gota phony Per _ quirements — shipment a a dies AMERICAN MEAT INSTITUTE 
supplie ” PR 
may be 3 to 5 per cent larger in 1946 countries. ll ahaa 
a than the 42 Ibs. consumed in 1945. LIVESTOCK AND MEATS LBS. ae 
Beef, frozen or smoked.............. 73,584,375 Feb. 17, 
ose . ‘alf NE, Min inccvcesscee. 7,335,005  D. 8. PRODUCT - 1945 
— Military Buying Reduced Senos, Sen, ealiederc.. 1s0374 - Bellies (Cured) ...........-.. 119 6 
—— and mutton, frozen............ 0: 283,404 Fat Backs (GEPOE) oc ccccvccse 113 85 
Stock Supplies of soap fats and drying oils Went ‘products, canned. 1.2.2... beLeeT | Cured eee 87 36 
for use by civilian manufacturers are | a apn gpa Cecersevecdeceseveses P — -? Frozen-for-cure ............522 751 
° POR, EON. GP BPOBB. cccccccccccsese 593,412 Fi JRE g g 
slightly larger than a year ago, as a Pork, salted, smoked, or 8. P........ 2004; 751 TOT. FROZ. FOR D. 8. CURE. ..27 Ps 
result of reductions in military pro- Total—Livestock and Meats........ 269,919,277 5. F. & BD. C. PRODUCT 
curement. Major improvement in sup- mee, Soest Fedite Cases 
plies of soap fats is dependent on im- 478 4¥D ors —- iepeacmeappnaennad 110 
aia ports of Philippine copra, which have  Plcomargarine ..........-----.-+-... 24,498,913, ALS Mates os veeees . ” 
not yet begun in volume Some pickup Shortening ... ; : . ; : , ‘ ; ¥ ° , She ated ; : a 6,519,672 Regular ps Chenhaaesd seyn ers 70 136 
agit . 3 ‘ 3 R30’ ORs eeepc 2 : 
< m imports of copra is likely in the fone repens pemp apap <i maar Xr pial, frozen-for-cure hanna... 1128 334 
, Soy : “> Apes a aay t.. 795.8 cnics 
ae eat Be Megs -~ — .¢ oe... 1,098,971 Sweet pickle cured......... 2 211 
1947 - e abundant before Total—Fats and Oils.............. "50,480,118 Bellies, S. P. and D. ©. 
. — — GMIGB s o.ccapsece Be 153 
Imports of Argentine flaxseed Wiltshive cides, cured... is _ 
Philippine copra and Chinese tung oil _y i, ™ aid cy 102 je 
$ this year are expected to be larger than Frozen-for-cure ....-.......128 - 
tg es shipments of copra from PORK SET-ASIDE RAISED TOTAL 6. F. & D. 0. FROZEN. 127 bred 
¢ Philippines and tung oil from China : BARRELED PORK ....... yames | 84 
have already arrived on additional _——- pepeees a poe for fed- presi FROZEN 
shipments are wy d erally inspected plants was raised to 10 Loins, shoulders, butts and 
With some decline ence way: per cent of the live weight of hogs = all'ether 200s 
1946 n Ine in exports of fats in slaughtered each week under Amend- | Rea retpepssenerners: 122 111 
» Chiefly edible fats. the United rs TOTAL OF ALL PORK MEATS.108 145 
States probably will return thi ment 27 to War Food Order 75.3, which RENDERED PORK FAT........ 97 128 
S net import Seale te aan 4 og to became effective February 17. There LARD cscccccvccccsccccsecesece 120 160 
eta ats == oils. was no change in the lard set-aside per- Note: A considerable quantity of cured, frozen, 
a apna of fats and oils from centage and packers are still required to “Gea Gee a 2 Ge 
materials may be 300,000,000 set aside 5 per cent. wi namnasba mh CEC CS 
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H.H. EDWARDS, INC. 
ENGINEERS & CONTRACTORS 


MATERIAL HANDLING EQUIPMENT 
MEAT TRACK SYSTEMS 
FURNISHED & INSTALLED 
TRACK SCALES, TROLLEYS, 
RACKS 
MEAT PACKING EQUIPMENT 








Authorized Distributors 


Shaw Box Crane & Hoist Div. Manning, 
Maxwell & Moore 





PEERLESS MONORAIL CO. 


Monorail and Crane Systems, Cranes and Hoists 
NEW YORK Il, N. Y. 


246 W. /4th ST. + 
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Note the principle of opera- 
tion above and you'll see why 
Bump Pumps have a low main- 
tenance cost. The internal 
seals do not revolve and there 
is no contamination of the 
fluid being pumped as the bear- 
ings are entirely separate from 
the pumping chamber. There 
are no grease cups and no in- 
ternal threads—only two mov- 
ing parts. Bump Sanitary 
Pumps are easy to clean and 
easy to maintain. As one food processing company 
that has used a large number of Bump Pumps in 
operation for years says: ‘*‘We use Bump Pumps be- 
cause in our opinion they do a better job at a lower 
total cost to us than any other pumps now offered 
on the market." 





Illustrated is 
Bump Sanitary 
Direct Drive Bump Pumps are positive action 
Pump. Illus- self-priming under head pressures, can be operated 
trat catalog at slow speed, and deliver a constant volume per 
upon a it olution regardlh of or pressure. 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 





Carcass Beef 
Week ended 
Feb. 20, 1946 
per Ib. 
Steer, hfr., choice, all wts....... 20% 
Steer, hfr., good, all wts........ 19% 
Steer, hfr., com., all wts....... 17% 
Steer, hfr., utility, all wts......15% 
Cow, commercial, all wts.. --17% 
Cow, canner and cutter......... 13 
Hindquarters, choice ............ 23 
Forequarters, choice ........... 18 
Cow, hdq., commercial.......... 19 
Cow, foreq., commercial........ 16% 
tBeef Cuts 
Steer, hfr., sh. loin, choice......32% 
Steer, hfr., sh. loin, good..... 30% 
Steer, hfr., sh. loin, com..... J Me 
Steer, hfr., sh. loin, util.... 4 
| Cow, sh. loin, Com.........e. 2 





Cow, sh. loin, util............ 
Steer, hfr., round, choice 








Steer, hfr., round, good......... 21% 
Steer, hfr., rd., commercial...... 1 
Steer, hfr., rd., utility.......... 
Steer, hfr., loin, choice..........28 
Steer, hfr., loin, good.......... 2 
Steer, hfr., loin, commercial... 

Cow, loin, commercial..........2 5 
Coe, TORR, WET sw cccvcccctscese 
Cow, round, commercial.......... 19 
Cow, round. Whey... .ccscccaces 16% 
Steer, hfr., rib, choice.......... 24% 
Steer, bfr., rib, good............ 23 
Steer, hfr., rib, commercial......21% 
Steer, hfr., rib, utility.......... 18% 
Cow, rib, commercial............ 21% 
ST | Sees: 18% 
Steer, hfr., sir., choice..........27% 
Steer, bfr., ir., GOed...ccccceces 26 
ee: See, Mee. MN ccccec aceon 21% 
Steer, hfr., cow flank............ 13% 
Cow, sirloin, commercial........ 21% 
Cow, Giviein, Wil... ccccccccceves 18% 
Steer, hfr., flank steak.. 





Cow, flank steak............+.. 
Steer, hfr., reg. chk., choice... 





Steer, hfr., reg. chk., good....... 19 
Steer, hfr., reg. chk., com... 

Steer, hfr., reg. chk., utility 

Cow, reg. chk., commercial...... 
Cow, reg. chuck, utility........15' 
Steer, hfr., c. c. chk., choice.... 
Steer, hfr., c. c. chk., gd........ 7 
Steer, hfr., c. c. chk., com...... 4 
Steer, hfr., c. c. chk., utility. ...14% 
Cow, ¢. c. chk., commercial..... 16% 
Cow, c. c. chk., utility...... .14% 
Steer, hfr., foreshank........... 12% 
OOwW, BOTOTREME .ccccccccsccsvcess 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com........ 15 
Steer, hfr., brisket, utility...... 15 
Cow, brisket, commercial....... 15 
Gam, BERNE, GUE. cc cccccccces 15 





Steer, hfr., back, choice.. 
Steer, hfr. back, good.... 


Cow back, commercial.......... 
Ce DOG, WER cccccceveqeseses 164 
Steer, hfr. arm chuck, choice... .19 
Steer, hfr. arm chuck, good...... 1 
Cow arm chuck, commercial...... 17 
Cow arm chuck, utility.......... 15% 
Steer, hfr. sh. pl., gd. & ch...... 14% 
Steer, hfr. sh. pl., com. & util. ..13% 
Cow short plate, commercial..... 13% 
Cow short plate, utility.......... 13% 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 


Choice carcass ......... senses ---20% 
BOOS GROONED cccccccccecescccces 19% 
Chofee enGdles ......cccccccccees 23% 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 


delivery. * 

*Beef Products 
Brains peta ewecsagotesoedctes ™ 
PE, GHP Gi vcccecccaucce ee bb 4 
Tongues, fresh or froz........... 22% 
Tongues, can., fresh or froz...... 16% 
Sweetbreads ............. 2 


Ox-tails, under % 1 
Tripe, scalded .... 
Tripe, cooked ....... 
Livers, unblemished 
RD oc Kceeccccccccvcccceeees 


*Veal and Lamb Products 





NS sc ecevcene PUTTY TTI Ty ocvece Mp 
Calf Livers, Type A........++++. 19% 
Sweetbreads, Type A............ 39% 
Lamb tongues .......cceeceesecs 15 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 lb. container (sweet- 
breads, brains & cutlets only) $2.00. 


ee 
**Lamb 

Gheice Inaabe ....60.cccccamn 

Good lambs ones ere = 

Commercial lambs ° onl 2185 

Choice hindsaddle .........., ‘20 

Good hindsaddle os 

Choflee £6FO8 «00... ccccccccnne 

BORE GOSS 20 cv ccceccccencnee ~ 
**Mutton 

Choice sheep 

Good sheep oon = 

Choice saddles 1560 

Good saddles see sa 

CROSS GOTSS .. cn ccccccsegunn ‘985 

Good fores ....... oceseen ‘$60 

Mutton legs, choice "1685 

Mutton loins, choice........,, ‘1385 


**Quot. on lamb and mutton ar 
Zone 5 and include 10¢ for Pro 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Products 


teg. pork loins, und. 12 Ibs...., By 
ae 204 
Tenderloins, 10-Ib. 

Tenderloins, loose ...........,, 
Skinned shldrs,, bone in . 
Spareribs, under 3 Ibs 
Boston butts, 4/8 Ibs.. weal 
Boneless butts, c. t...........0. 
Neck bones : 
Pigs’ feet 
Kidneys 
Livers, 
Brains 
BU cocasccsecseeccovent 
Snouts, lean 
Snouts, lean in 
RS 
Pee 
Tidbits, hind feet.............. 


unblemished 








*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper .............. 

Fancy skinned hams, 14/18 Ibs., 
parchment paper .........sse0« 

Fancy trim, brisket off, bacon, 


OWE, WRB. .ccsccsunae 
Square cut seedless bacon, 8 Ib. 
GOWR, WHAD. 0 +00000060000enne 
Beef sets, smoked 
Insides, D Grade..............85% 


Outsides, D Grade...... . By 
Knuckles, D Grade............31% 


Quotations on pork items are loose, 


wrapped, f.o.b. Chicago, subject to 
OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.......... $19.50 
Regular tripe, 200-Ib. bbl...... 27.0 
Honey, tripe, 200-lb. bbl....... 31.0 


*BARRELED PORK AND 


BEEF 
Clear fat back pork: 
70- 80 pieces nd . - $23.50 
80-100 pieces .... . 3.0 





100-125 pieces 23.50 
Clear plate pork, 23-35 pieces.. 3.00 
Brisket pork a a seas cess Ar 
2 > Bn eeeee 
32.00 


Plate beef, 
Ex. plate beef, 200 Ib. bbis.... 
For prices on sales to War Procure 
ment Agencies, see Amendment 26% 
RMPR 148, effective May 26, 


on pork items are for Tess 
lots and include all 
except 


*Quot. 
than 5,000 Ib. 
permitted additions, 
and loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose basis. 


Reg. pork trim. (50% fat)....-.18 
Sp. lean pork trim. 85%..-- 4 

18 
B 
1% 
tt 







Ex. lean pork trim. 95%.. 
Pork cheek meat.....----- 
Pork livers, unblemised..-. 
Boneless bull meat....-- 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners ...--+++ 
Dressed cutter cows..--- 
Dressed bologna bulls....-- 

Pork tongues .....--++<****** 
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DRY SAUSAGE 





Cervelat, dry, in hog bungs......58 
Thuringer 31 
Farmer 
Holsteiner 
B. C. Salami, § 
B. C. Salami, 
Genoa style Salami 

ni 
peop adella, ee POO 28 
Cappicola (eeoked) .ccccccceese 43% 
ProscuittO «.-+-eererecereeerect 714 


{DOMESTIC SAUSAGE 


tations cover Type 2, except 
(Ger bere otherwise noted.) 





gaus., hog casings Type 1...29% 
Pork gaus., bulk Type 1......... 26% 
Frankfurts, in sheep casings..... 28% 
Frankfurts, in hog casings....... 25% 

, natural casings......... 23% 
Bologna, artificial casings........ 22% 
Liver saus., fr., beef casings....21% 
Liver saus., fr., hog casings..... 22% 
Smkd. liver saus., hog bungs... 24% 

CREEKS 0 occ e cc ee cescccceces 
— natural casings....... 38% 
y lunch, natural casings...25% 
Tongue and blood 29 
Blood SAUBAZE ..-- eee sree eevee 24 
BOUSE ve eccveceerececeeereeeeees 20 
Polish SAUBAZE «+--+ eeeeeeeeees 28% 


tPrices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Cwt. 
Nitrate of soda (Chgo. w'’hse) 
in 425-Ib. bbis., del.......... $ 8.75 
Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran..........+. 8.60 
Small crystals ........+++++- 12.00 
Medium crystals ............ 13.00 


Large crystals ..........+..+. 14.00 
Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 

EEE ancesdesccncecscocees unquoted 
Salt, in min. car of 80,000 Ibs. 

only, f.o.b. Chgo.. per ton: 

Granulated, kiln dried 

Medium, kiln dried ° . 

Reck, bulk, 40 ton cars...... 8.80 
Sugar— 

Raw, 96 basis, f.o.b. 








Packers’ curing sugar, 250 Ib. 
gs, f-0.b. Reserve, La., 
% 





in paper bags. 


SPICES 
(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 
Allspice, prime ....... 27 30 
Resifted .... ‘ 
Chili powder .. 
Cloves, Zanzibar . 









SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 


Beef casings: 
Domestic rounds, 1% to 
134 


% in., 180 pack...... 20 @25 
Domestic rounds, over 
1% in., 140 pack......35 @38 
Export rounds, wide, 
over 1% im............ 45 @49 
Export rounds, medium, 
1% to 1% im.......... 33 


Export rounds, narrow, 





1% in. under.. @35 
No. 1 weasands, 5 
‘ 

4 

@2 

@i2 


BM, cecccccsccssseces 6 @75 
Middles, select, 
ED, Uk cosseevecues 6 @85 
Middles, select, extra, 
2% @2% ; ecqunedes 1.00@1.10 
Middles, select, extra, 
2% in. & up... ceees 1.25@1.40 
Dried or salted bladders, 
per dozen: 





12-15-in. wide, flat...... 1.00@1.05 
10-12-in. wide, flat...... .50@ .60 
8-10-in. wide, flat...... . 30@ .35 
6- 8-in. wide, flat....... 20@ .25 


Hog casings: 
Extra narrow, 29 mm. & 
d 





mm. . 2.40 
Medium, 32@35 mm..... 2.10 
Medium, 35@38 mm..... 1.80@1.90 
Wide, 38@43 mm....... 1.65@1.70 
Extra wide, 43 mm..... 1.45@1.60 
Mxpert BURES .cccccccees 23 @25 
Large prime bungs...... 18 20 
Medium prime bungs....11 14 
Small prime bungs...... 8 @10 
Middles, per set......... 21 @24 


Ground 
Whole for Saus. 
Caraway seed ........ 78 93 
Cominos seed ......... 46 51 
Mustard sd., fey. yel.. 27 
BEIGE cpcvevccce 27 ee 
Marjoram, Chilean..... 20 24 
Oregano ......eeeeeees 13 16 
OLEOMARGARINE 
White domestic, vegetable....... 19 
White animal fat............... 16% 
Water churned pastry........... 18% 
Milk churned pastry............. 18 
VORORREED GOs. ccccccccess Unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago. ..14.63 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d. 
GD cen unenccscescececess 15.03 
Raw soap stocks: 


Ss easonings 


FOR THE 


MEAT PACKING IND 


Quality-Controlied in Our Own Labo 


en 2 2en 2 Benen, 


612 W. LAKE ST., CHICAGO 6, ILL. 








Detergent-Discharging Gun 
Speeds Daily Clean-Up 


, DEArborn 0990 











Cents per Ib. del’d. in tank cars. 
29 Cottonseed foots, basis 50% T.F.A. 















27 Midwest and West Coast 8% 
1.19 - 3% 
East Indies 1.10 
E. & W. I. Blend 90 
Mustard flour, fcy ‘i 34 
= eae RRR 22 Soybean foots, basis 50% T.F.A. 
West India Nutmeg... 52 Midwest and West Coast........ 3% 
Paprika, Spanish ...... 55 i ccicuncsbickneintaieee debited 3% 
Pepper, Cayenne 37 Soybean oils, in tanks, f.0.b. 
Red No. 1... 44 mille, BIG west 2.0 cccccccscces 11% 
Black Malabar ...... 13% Corn oil, in tanks, f.o.b. mills. ..12% 
Black Lampong ..... 12 3% —_—_ 
Pepper, Packers ...... 15% Manufacturer to jobber prices, f.o.b. 





ARE YOU SURE 


ABOUT YOUR SALT? 





@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, ‘Technical 
Service Dept. T'Y-9. 












DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 
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You can more quickly . . . more easily remove heavy grime 
deposits from all handling and processing equipment with 
the Oakite Solution-Lifting Steam Gun, Model No. 384. 


This modern, mechanical 


Oakite cleaning method 
brings into play an amaz- ASK US ABOUT CLEANING 
ingly effective combina- 
tion of pressure, heat and Hog Dehairing Machines 
vigorous detergent action. ° 
A triple-punch combina- Cutting Tables 
tion that knocks out even Cus e 
the most tenacious grime veyors 
deposits in less time and = 
with decidedly less effort. Smoke House Drip Pans 

Cutters, Grinders 

. 

Send for FREE Digest Mixers, Kettles 
describing the many use- ° 
ful ways whereby the Trolleys, All Types 
Oakite Solution-Lifting 
Gun can cut cleaning 








time. 





% oe Sticks) 


OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of the U. S. ond Canada 


OAKITES«““CLEANING 


REQUIREMEN 


FERIALS - METHODS - SERVICE -FOR EVERY CLEANING 
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sorry boys—not enough to go around 





ADLER STOCKINETTES 






222 WEST ADAMS STREET, CHICAGO, ILL. 
SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINNATI, OHIO 
WORLD’S LARGEST KNITTERS OF STOCKINETTES 















Years of 
Service 
L | See 


In a post War world like we are now experienc- 
ing, many things will come to pass that will 
mean great or small loss to a large number of 


companies. We are referring to new and un- 
tried products being developed by new and un- 
tried companies. 


It will pay you well to remember when buying 
new equipment that the reliable company build- 
ing reliable products will be able to help you not 
only in this hectic period, but will be ready to 
serve you in the years ahead. 


NG Write today for Bulletin Series 46SS 
which illustrates and describes the com- 
plete line of Viking rotary pumps. 


\ 





300 
ess VIKING PUMP COMPANY 


CEDAR FALLS, IOWA 








MARKET PRICES. Ace 2a 


DRESSED BEEF CARCASSES 





*SMOKED MEATS 


hams, 





4 Reg. under 14 lbs....... 
City Dressed Reg. hams, 14/18 Ibs.......” ‘= 
Steer, heifer, choice... «+22 Reg. hams, over 18 lbs... nee 
Steer, heifer, good....... +21 Skd. hams, under 14 lIbs...... os 
Steer, heifer, commercial........ 19 Skd. hams, 14/18 Ibs..... “as 
Steer, heifer, utility............. 17 Skd. hams, over 18 Ibs + os censle 
Cow, commercial .......scseeees 19 Picnics, bone in..... 100s eeees il 
——_ Bacon, Western, 8/12 lbs....__” 
The above quotations do not include Bacon, City, 8/12 Ibs........ ah 
charges for koshering but do include Beef tongues, light , oan 
50c per ewt. for delivery. Beef tongues, heavy........... 8] 


KOSHER BEEF CUTS 


*Quotations on pork items are fo 






Steer, hfr., tri., choice.......... 21% less than 5,000 Ib. lots and inelude 

Steer, hfr., tri., good............ 20% all permitted additions. 

Steer, hfr., tri., commercial...... 19% 

Steer, hfr., tri., utility.......... 17% DRESSED HOGS 

Steer, hfr., reg. chk., choice. 24 

Steer, hfr., reg. chk., good...... 22% Hogs, ed. & ch., hd. on, If. fat ip 

Steer, hfr., reg. chk., commercial.21%4 Feb. 20, under 80 Ibs.......$21.4 

Steer, hfr., reg. chk., utility.....18% 81 to 99 Ibs.............65 0% 

amtcaalitiiads SED Be BRO Bic cccccscccann 20,31 
Above quot. include permitted add. — to = - 10.9 

for Zone 9, plus $1.50 per ewt. for a. tit Ba 

5 SOO. , 
Seshestng plus 50c per ecwt. for loc. 172 to 188 TH 









Steer, hfr., rib, choice.. -25% 

Steer, hfr., rib, good....... ~-24% 

Steer, hfr., rib, commercial...... ly H 

Steer, hfr., rib, utility.......... 20 Hide off 

Steer, hfr., loin, choice.......... 31 Choice, 50@275 Ibs........... 2 
Steer, hfr., loin, good........... 29% Good, 50@275 Ibs......... 2113 
Steer, hfr., loin, commercial..... 24% Commercial, 50@275 Ibs 1913 
Steer, hfr., loin, utility.......... 21% Utility, 50@275 Ibs........... 178 


Above prices are for Zone 9, plus *Quot. are for zone 9 and incinde 





50c per ewt. for del. Additions for 50c for del. An additional Ye per 
kosher cuts, where permitted, are ewt. permitted if wrapped in stock- 
not included in prices. inette. 
*FRESH PORK CUTS DRESSED SHEEP AND 
Western LAMBS 
Pork loins, fresh, 12 Ibs. dn.....25 Cae, Ghete® cccccsesasssanen 7 
Shoulders, regular ............. 22 Bam, 9008 2.0.00. ccccccsenall 54 
Butts, regular 3/8 Ibs.......... 2614 Lamb, commercial ......... By 
me, aoe, — 14 Ibs....23% Mutton, good & choice. ‘4% 
ams, skinned fresh, under : z i —~" ees ‘ 
rere ee ess | oq, ee, Sey 6 e...--e 
Pienies, fresh, bone in.......... 22 + i > 
Pork trimmings, ex. lean......../ 2 Qaustetiene ane Ot ee 
Pork trimmings, regular........ 191% 
BpAreriba, MOGIGM ..cccccccccccs 15% FANCY MEATS 
Tongues, Type A..... +000 DB 


Sweetbreads, beef, Type yt 
Sweetbreads, veal, Type A.. 





fr., 10/12 Ibs....... 26% 


Shoulders, regular 


Pork loins, 





Butts, boneless, C. T......... Week RIBRETS 2c ccsecccescs 14 
Hams, regular, under 14 Ibs.... 3 Lamb fries, per Ib.........- 29% 
Hams, sknd., under 14 Ibs.....25 Livers, beef, Type A....... ..-2y 
nn Me Ti, vcsccnaseaneead 23 Oxtails, under % Ib.............% 
Pork trim, ex. lean........... -32 ee 
Pe See, COP vcccccecavcnes 19% Prices 1. c. 1. and loose basis for 
Spareribs, medium ............. 16% zone 9. For lots under 500 Ibs., add 
Boston butts, 3/8 Ibs...........28 $0.625. 
*COOKED HAMS BUTCHERS’ FAT 
Cooked hams, skin on, fatted, Shop fat .....++s+++++- $3.25 per ewt, 
GPEOWD cccccccccvcccescsccosdlll Breast fat ........-++- 4.25 per ewt. 
Cooked hams, skinless, fatted, Edible suet ........++. 4.75 per cwt. 
BPEOUE ccccesscucccocesescoss 46% Inedible suet .........- 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended Feb- 
ruary 16, 1946, were reported as follows: 


Week Previous Year 

Feb. 16 week ago 
Cured meats, pounds................ 11,947,000 10,443,000 24,676,000 
Fresh meats, pounds..............+.. 45,684,000 41,188,000 64,541,000 
Lard, pounds .........cceseeeeeeeee 5,940,000 5,947,000 7,351,000 





Only the NIAGARA 
Aero CONDENSER has 
the DUO-PASS 






6 EAST 45th STR 
NEW YORK 17,N 


NIAGARA BLOWER CO. 
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CHICAGO PROVISION MARKETS 


 eamacceromemananttoa Daily Market Sorvice 





CASH PRICES 


CARL TRADING LOOSE BASIS 
eae OHICAGC s OR CHICAGO 


THURSDAY, FEB. 21, 1946 


REGULAR HAMS 
Fresh or Frozen 8.P. 





BOILING HAMS 
Fresh or Frozen 8.P. 


soves 21% 
iso) S ienake> 20% 
2-22 a | 2044 


SKINNED HAMS 
Fresh or Frozen 8.P. 





PICNICS 
Fresh or Frozen 8.P. 


“Short shank be over. 


BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
Under 8....... 18 19 
DE coecccee 17% 18% 
BIPGED ccccvcees 16 17 
SD vaddcvess 15% 16% 
REED sccuscsee 15 16 
D.S. BELLIES 
Clear Rib 





FAT BACKS 
Green or Frozen Cured 
Sk Oe 11 11 
a osteconds 11 11 
a 11 11 
BPED vececcces 11% 11% 
14-16 11% 11% 
16-18 12 12 
BB-SD cccccccce 12 12 
BOTS ccccccces 12 12 


OTHER D.S. MEATS 


Fresh or Frozen Cured 
Regular plates 11% 11% 
Clear plates .. 10% 10% 
Jowl butts ... 10% 10% 
Square jowls.. 11% 12% 





FUTURE PRICES 


MONDAY, FEB. 18, THROUGH 
THURSDAY, FEB. 21, 1946 








LARD Open High Low Close 
BT ccccccnrvescocccccoeseoes 13.80b 
July .13.80b 
Sept. © bids or ‘offerings 
Oct. ............No bids or offerings 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces ose Leaf 
12.80b 
12.80b 
Ob 
.80b 
12.80b 





Packers’ Wholesale Prices 
Refined lard tierces, f.o.b. 


EE Bitve0sdsdpoastetond 14.55 
Kettle rend., tierces, f.0.b. 
PTE Uirccoxananneshsees 15.05 
Leaf, kettle rend., tierces, 
f.0.b. Chicago C. 7 seeesoosaes 15.05 
Neutral, tierces, f.o.b 
Chicago Of, rae ee 15.55 
Rutenng, tierces, (North) 
eae 16.50 


Storentag, tierces, (South) 
Ubhhh656406606660008 0% 16.25 


EASTERN FERTILIZER 
MARKETS 


New York, Feb. 20, 1946 


There was a slight increase 
in the amount of packing- 
house products available dur- 
ing the past week. However 
the demand is still far in ex- 
cess of the supply. Fertilizer 
manufacturers are busy ship- 
ping out fertilizer to their 
dealers and there is still a 


e shortage of raw mate- 
rials, 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 

Ammonium sulphate, bulk, per 

ton, basis ex-vessel Atlantic 

DODGD. 6 60 006.05060000000000006 $29.20 
Blood, dried, 16% per unit..... 5.53 
Unground fish scrap, dried, 

11% ammonia, 16% B.P.I 


f.o.b. fish factory........ 4. 75 & 10¢ 
Fish meal, foreign, A % am- 

monia, 10% L., ¢c.i.f. 

GSE cccesctcscccccvcceoncces 55.00 
February shipment ........... 55.00 
Fish scrap (acidulated), 7% am- 

monia, 3% A. P. » £0. 

fish fac DO <avedtntana 4.00 & 5 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and Gulf 

BOGE  poccsvesaccccccveseons 30.00 

in 200-Ib. bags.............. 32.40 

BR Dee, MNEs cs cccccossegees 33.00 


Fertilizer tankage, ground, 10% 
ammonia, 10% B. ° 
BEE. saecdoobevecenceded 4.25 & 10¢ 

Feeding tankage, unground, 10- 
12% ammonia, 15% B. P. L., 
SEE secvdcsvevescciccsescas 


Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. . .$42.00 
Bone meal, raw, 444% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... 65 


Dry Rendered Tankage 


45/50% protein, unground..... $ 1.25 





CALIF. SLAUGHTER 


State-inspected kill of live- 
stock for January, 1946: 





No. 
ED cécveduseccansksnnieoede 19,015 
DE. wibnvessneissqneseeweda 18,113 
EN. ich nebo bdeew maeee-e dae 5,408 
GEE bones nccssceevacesieanen 12,146 
Lbs. 
SOUND cacsccecccccccscecs 2,127,479 
Pork and beef.............. 3,621,273 
Lard and substitutes........ 161,035 
WOOD cccesvcccocncccescsed 5,909,787 
Plants under state inspection Jan- 
wary 31, 168. Plants under 


state approved municipal inspection 
January 31, 1946 123. 
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Fast... Automatic... 
CLEAN and DRY 


MEAT RACKS 
R BEEF AND PORK 





e SMOKED 
e TROLLEYS FO 
» SMOKE HOUSES 

e HAM BOILERS 

LOAF BOILERS 


IGERATOR © 
d OTHER EQUIPMENT 


e MEAT 
e RAILROAD REFR 
» CURING TRUCKS an 

with 


ARS (Interior) 








NEW HOWARD MACHINES 











No. 319 Wash, Rinse and Dry Machine 


Get NEW Economy 


Howard builds machines in many models for auto- 
matic cleaning and drying of meat packing equip- 
ment. These machines save time and money, cut 
man-hours. Meet highest sanitary standards. Howard 
Engineers will gladly discuss your problems, show 
you how fo cut your cleaning costs. Write for liter- 
ature and further information. 
HOWARD ENGINEERING 

and MANUFACTURING CO. 


2245 BUCK STREET 
CINCINNATI 14, OHIO 
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BY-PRODUCIS—FATIS—OILS 











TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Pro- 
duction of greases is on the decline as 
hog slaughter is tapering off abruptly, 
and will probably show a further reduc- 
tion in the next few weeks. Cattle proc- 
essing remains fairly heavy, but still un- 
der a year ago, which is a disappoint- 
ment to the trade for the number of 
cattle on feed is large and farmers have 
been urged to market just as soon as 
possible. However, selling is only mod- 
erate and larger numbers are not ex- 
pected until the spring season begins. 
An investigation is being made by the 
House small business committee of 
charges by small users that the regula- 
tions covering distribution of fats and 
oils discriminates against them and fa- 
vors a few larger firms. 

Sales of greases this week included a 
fair volume of choice white at 8%c; A- 
white, 8%c; B-white, 8%c, and some 
lower grades all at full maximums. Tal- 
low sales included edible at 9%c; fancy, 
8%c; choice, 8%c, and other grades at 
permitted ceilings. 


NEATSFOOT OIL.—Production is 
reported to be rather light with demand 
absorbing available offerings. However, 
it is indicated that there is no sizable 
backlog of orders, although there is 
moderate inquiry for export trade at 
ceiling prices. 

STEARINE.—All offerings are being 
absorbed at maximum levels and de- 
mand is broader than supplies. Prime 
oleo stearine is quoted at 10.6lc and 
yellow grease stearine at 8.50c. 

OLEO OIL.—Only limited trading re- 
ported with prices holding firm. Extra 
oleo oil is quoted at 13.04c and prime 
oleo oil at 12.75c, both in tierces. 

GREASE OIL.— Demand greater 
than supply and market sold up. No. 1 
oil is quoted at 14c; prime burning, 

15%c, and acidless tallow oil, 13%c. 


The Department of Agriculture now 
believes that total supplies of fats and 
oils for domestic use during 1946 may 
be slightly larger than for a year ear- 
lier. The prospective increase will prob- 
ably occur chiefly in lard, linseed oil, 
greases and possibly butter. Some pick- 
up in imports of copra is likely in the 
second half of 1946, but supplies of 
coconut oil will not be abundant before 
1947. Meanwhile, trading continues at 
a very low ebb with offerings all but 
lacking at times. The majority of the 
oil moving is going on previous con- 
tracts with full ceiling prices quoted. 

SOYBEAN OIL.—A slight increase in 
marketings of soybeans is reported, but 
there is little hope of any increase in 
oils since crushers are still behind in 
deliveries on old contracts. Refined, un- 
bleached, undeodorized soybean oil is 
quoted at 12.69c, and crude in tankcars 
at 11%c, both f.o.b. Decatur. 


OLIVE OIL.—Applications for export 
licenses for the shipment of soybean oil 
to Greece in exchange for olive oil have 
been made by interested parties, and 
movement of olive oil to this country is 
expected in the not too distant future. 
The 1,500 tons for the first quarter of 
this year will probably arrive next 
month, providing there are no compli- 
cations in the plans. The Grecian gov- 
ernment has indicated that it will issue 
export licenses to proper traders with 
oil priced within the ceiling limits as 
quoted in this country. Meanwhile, no 
trade is reported because of lack of 
supplies. 

PEANUT OIL.—Trading is very lim- 
ited due to lack of offerings and the 
market remains quoted at full ceiling 
prices. 

COTTONSEED OIL.—The futures 
market is again inactive and the spot 
trade tight because of limited offerings. 


—— 


BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonia 
Unground, 00st ...cccssccccccccccccccccace $5.53" 
Digester Feed — — 
Unground, per unit ammonia. Serre 1.) 
Liquid stick, tamk Cars............scccccees 265 


Packinghouse Feeds 


Carlots, 

ber ton 
65% digester tankage, bulk.............. $76.38 
60% digester tankage, bulk.............., 71.4 
55% digester tankage, bulk.............., 65.66 
50% digester tankage, bulk.............., 60.28 
45% digester tankage, bulk.. -.++ 488 
50% meat, bone meal scraps, bulk. ees 70.00 
PRCCE-MeE] ccc ccc ccccccccccccccescceans 89.45° 
Special steam bone-meal............5 50.00@55.00 


*Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............... 35.00@36, 
Seeks, STONE, FB Bee cccccociccecéa 35. 00eee 4 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia .............. $ 3.85@ 4.000 
Bone tankage, unground, per ton.... 30. 31.00 
Cs GE cw cweqecusesésconccveveis 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
EEG protein OF BeGB. 20 cccccccccccccsessenn $1.5 
CEB te TE BUOOGR. cc ccccccccccccecessun 1% 
Gelatine and Glue Stocks 
Per ewt, 
Calf trimmings (limed)............scsccees $1.00" 
Hide trimmings (green salted)............. a) 
Sinews and pizzles (green, salted)......... 95 
Per ton 
Cattle jaws, skulls and knuckles.......... $45.000 
Pig skin scraps and trim, per Ib......... 74¥@™% 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 











__ Will bald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS 








AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 





Per ton 
Rewn® ahien, RARER sé oc cccccccccseeun $70. won’ 
_ | | aera 70.00 
Flat shins, ast FEET “ners 
Blades, nuttodin, shoulders & ‘thighs. 62.50@65.0 
Dh UD sresssetiatnss cotabull nominal 
Hoofs, house run, assorted.......... 40.00@45.00 
BE PED ck needeesenacceasscasneen $36.0 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton.......... $ 60.00 
Summer coil dried, per ton......... 35.00@37.50n 
Winter processed, black, Ib........ 9 
Catto SWIRERES 20. cccccccsccccccse 4@4% 
Winter processed, gray Ib.......... 
SS 
— 


CHestnut 9630 
TELETYe® 
WESTERN UNION PHONE 
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HIDES AND SKINS 





——— 


Packer hide markets quiet, pending 

release of new permits March 4— 

Sheep kill highest since Nov. 1943, 
under stimulus of subsidy. 


Chicago 


HIDES.—Domestic hide markets were 
devoid of any feature this week. Ac- 
tivity among the packers was confined 
to the shipment of hides previously 
sold. The permits for Jan. hides were 
reported pretty well filled before the 
expiration date, Feb. 16, except in those 
cases where specialty leather tanners 
could use only certain descriptions such 
as heavy native steers, which were not 
available, and could not substitute small 
packer or country stock. 

The next buying permits are sched- 
uled to be released on March 4, to be 
valid for the usual two weeks. The last 
permits were based on 60 percent of the 
1942 quota figures, because of the strike 
among the larger killers. The kill of 
such packers was sharply reduced for 
Jan., but a great many more hides than 
expected showed up in the small packer 
and country market. A considerable in- 
crease has been expected this month in 
the packer kill, as compared with Jan., 
but packers are still having difficulty in 
buying cattle within the price range 
that will keep them in compliance with 
OPA regulations and not endanger their 
subsidy. According to reports in the 
trade, a number of outside packers are 
having similar difficulties this month, 
and they are inclined to credit current 
high cattle prices to black market op- 
erators who are not concerned with sub- 
sidies. To the legitimate packer, the 
subsidy makes all the difference be- 


tween operating at a loss or at a small 
profit. 


The estimate of the USDA meat board 
placed the total federal inspected kill 
for week ended Feb. 16 at 252,000 head 
of cattle, being two percent above the 
246,000 reported a week earlier, but 13 
percent under the 290,000 reported for 
the corresponding week a year ago. Calf 
slaughter was estimated at 89,000 head, 
or nine percent below the preceding 
week, and 21 percent under the same 
week last year. 


Packer and small packer hides of all 
descriptions are quotable at the full ceil- 
ing prices, as listed. 


The Pacific Coast market is quotable 
at the ceiling of 13%c, flat, for steers 
and cows, and 10c for bulls, f.o.b. ship- 
ping points, and was reported to be 
fairly well sold up on the last trading 
on this basis. 


In the country hide market, where 
collections usually reach their peak 
around this season, quite a few hides 
were reported carried over. Upper 
leather tanners have been hoping for 
some more interim permits and would 
willingly pay the ceiling of 15c flat, 
trimmed, or 14c untrimmed, for stock 
running under 50 lbs., reasonably free 
of renderers. Some heavier lots, and 
lots containing a fair percentage of ren- 
derers, moved last week at around %c 
discount, with bulls going around 10%c 
basis natives and in scattered instances 
a shade lower. The Treasury Depart- 
ment had asked for offerings of 21,000 
domestic small packer and country 
hides, 30 lb. and up, to be packed for 
export, for account of UNRRA, offer- 
ings to be in by Feb. 18. Holders of 


country hides anticipate selling most of 
their holdings of heavy countries in that 
direction at the full ceiling, despite re- 
ports that certain European countries 
prefer a better class of stock. 

FOREIGN WET SALTED HIDES.— 
While some trading has probably been 
done in the South American market, 
very little action has come to light dur- 
ing the past couple of weeks. There is 
less interest in this market here, due 
to the limited quantities presently being 
allocated to the States. Late last week, 
1,100 LaBlanca steers were reported 
moving to the States. 

CALFSKINS.—AIll calf and kipskin 
markets, packer, city and country, were 
well sold up during the last trading at 
full ceiling prices as previously listed, 
and the current short production is ex- 
pected to maintain this market in a 
tight position. 

SHEEPSKINS.—Packer shearlings 
are still in light production, with an 
active inquiry from mouton tanners, 
who continue to take clips in the ab- 
sence of shearlings. A car was reported 
this week at $2.15 for No. 1’s, $1.40 for 
No. 2’s, and $1.00 for No. 3’s, fairly 
representative of the present market 
although some quote the two lower 
grades 5c less. Clips are moving at 
$3.00 or a shade better for usual run, 
with special selections reported around 
$3.20. Pickled skins are firm at $7.75 @ 
8.00 per doz. packer production and kept 
sold up at individual ceilings. A sale of 
packer wool pelts of local production, 
late Jan. and early Feb., has been con- 
firmed at $4.10 per cwt. liveweight 
basis, with up to 10c more credited on 
straight Feb. Iowa pelts. Inspected 
sheep and lamb kill for week ended Feb. 
16 was estimated by the USDA Meat 
Board at 572,000 head, as against 556,- 
000 head for the previous week, and 
411,000 head during the corresponding 
period a year earlier. 









Packinghouse Equipment built by ST. JOH 





DELIVERY 





N ¢ TABLES @ 








TRUCKS e¢ TROLLEYS e 









KEEP THEM ROLLING... 


On St. John Trolleys 


You will like these sturdily constructed, smoothly finished 
trolleys, that roll along equally well on %” or Yo" track. 


Neither will they climb curves or switches. 


Write for Price List No. F23 


GAMBRE.S * 








SPECIALTIES 
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Wilmington Provision Company 


BS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 

















PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ano PORK ss aasastss 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Feb. 22, '46 week 1945 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @lits @li'e 
Hvy. butt 

brnd’d strs.. @14% @14% @14% 
Hvy. Col. strs. @l4 @l4 @li 
Ex-light Tex. 

BUPB. .cccceee @15 @l15 @15 
Brnd’d cows... @14% al4% @i4% 
Hvy. nat. cows. @15% @1542 @l5% 
Lt. nat. cows.. @15% @15% a@l5% 
Nat. bulls..... @i2 @i2 @i2 
Brnd'd bulls... @ll @ll @il 
Calfskins .....2344@27 2344 @27 2344 @27 
Kips, nat...... @20 @20 @20 
Kips, brnd’d... @17% @li% @li% 
Slunks, reg.... @1.10 @1.10 ai.1v 
Slunks, hris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15 
Brnd’d all-wts. @l4 @l4 @l4 
Nat. bulls..... @11% @li% @li% 
Brnd’d bulls... @10% @10% @l0% 
Calfskins ..... 2044 @23 204% @23 2044 @23 
MM, MOC. cccce @18 @i1s8 @i1s8 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; smaller packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 





Hvy. strs......144@15 1444@15 @15 
Hvy. cows.....144%@15 14% @15 @l5 
eee @i5 @l15 ais 
Extremes ..... @is @15 @li 
yer 10%@11 1044@11 @l11l% 
Calfskins ..... 16 @l1s 16 @18 16 @1s8 
Kipskins ...... @16 al6 ai6 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs.. @2.15 @2.15 -75@2.15 
Dry pelts...... 24 @25 24 @25 2 @2 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture during December, 1945, 
compared with a year earlier. 


Ingredient schedule of uncolored oleomargarine: 






Dec., 1945 Dec., 1944 
Ibs. Ibs. 

Butter flavor ...........0+ 679 1,933 
Citric acid . 133 243 
COE GER ccccceccse 1,011,630 
Cottonseed oil ..... 21,521,723 
Cottonseed stearine ...... 45 
Derivative of glycerine.... 87,356 
Diacetyl oxeeeaess — 9 
PED sivecsrcvecesses 7,798 
IN oe ith os leliog ao a6 Sigel 57,881 
SE ivache i 0k.00.04.00s4en0e0 8,773,283 
errr 35,692 
eee 634,173 
SN GEE Reeravavesesccvene 162,340 
Oleo stearine .... 215,476 
OS eee 85,366 
WE GEN envcccccscceces 440,119 
BEER sheesenenavegrcetenes 1,560,966 
Soda (benzoate of)....... 29,923 
ae OO errr 15,612,513 
Soya bean stearine........ 2,922 
SE sewkneeetes4006a60 ‘esa 
Vitamin concentrate ...... 8,364 
BOONE scccccosecsccccces 50,649,845 





WEEK'S CLOSING MARKETS 





CHICAGO FIRST IN HOG 
AND CATTLE RECEIPTS; 
FORT WORTH IN SHEEP 


Chicago continued to lead all stock- 
yards in receipts of cattle and hogs 
during 1945, but Kansas City was a 
close second in cattle numbers followed 
by Omaha and Sioux City. St. Louis 
was second in hog numbers with St. 
Paul and Omaha showing almost com- 
parable totals. 

In calf receipts, St. Louis had the 
lead, but by a very narrow margin over 
second place Fort Worth and third place 
St. Paul. More sheep and lambs were 
marketed at Fort Worth during 1945 
than at any other market, while Denver 
was second and Kansas City third. 

The following table shows the 10 
leading markets for the various species 
during 1945: 











CATTLE CALVES 
Chicago ....... 2,390,767 St. Louis ..... 529,466 
Kansas City ...2,093,6: Ft. Worth .... 523,968 
GR scccsaée 4 oe BE cccece 518,245 
Sioux City w Milwaukee .... 428,135 
i. Me osvee 1,317,170 Jersey City ... ,515 
es POE ccccée 1,138,476 San Antonio 167 
Ft. Worth ....1,019,406 Kansas City 337,659 
DT eccecene 793,372 Pittsburgh 320,443 
Pittsburgh .... 787,618 Houston ...... 261,149 
Oklahoma City. 716,738 Detroit ....... 253,349 

HOGS SHEEP 
Chicago .......3,516,182 Ft. Worth ....2,713,52 
Bt. BAGS .cccce 1,878,412 Denver ....... 2,2 Bt 
St. Paul 1 885 Kansas City 
GEBEER «cucccce Omaha ........ ’ 
Indianapolis ...1,7 Chicago ......-. 
Sious City .....1,35 Jersey City 
St. Joseph os Ogden 
New York ..... St. Paul ...... 
Cincinnati Sioux City .... 
Pittsburgh Pittsburgh 





FILE DATA REGIONALLY 


Chicago regional office of OPA has 
ordered that all slaughterers whose 
plants are located in Region 6, consist- 
ing of Lake County, Indiana, and the 
states of Illinois, Iowa, Minnesota, Ne- 
braska, North Dakota, South Dakota 
and Wisconsin, and who are subject to 
the filing provisions of Sections 3(b) or 
12 (a) of MPR 574, shall file Form 
Number DS-T-47 or Form 636-2202 with 
the district office of OPA in which their 
plants or facilities are located. 


FRIDAY'S CLOSING | 
Provisions 


Hog marketings at all points continue 
to taper off and slaughter is at the Joy. 
est point of the winter, the strike perigg 
not considered. Demand remains broad 





with all sales at full ceiling prices, Lang 
is also actively wanted. 


Cottonseed Oil 


March 14.31n; May 14.31b; July 
14.20b; Sept. 14.00b; Oct. and Dee 
14.00n. 


1945 MARGARINE PRODUCTION 


Month Uncolored 
Ibs. 
January 
February ... 
March 


-++eeee 55,868,112 
32 





First Quarter 


Second Quarter -124,3 95,634 34,200,249 
GOAF cccccescccescsccvses 41,069,118 12,628,762 
August - 38,169,587 12,029,890 
ON ree 33,765,520 10,866,848 
Third Quarter ........... 113,004,225 35,520,500 
CEE wcednscbeccedeeanre 45,724,888 995, 


November 
December 


3, 
- 39,242,904 6,783; 
41,101,982 3 


Fourth Quarter ......... 126,069,774 14,120,408 
Total 1945 ............514,429,109 98,851,110 


Total 1945 Federal purchases of colored mar 
garine as up to September 30, 1945, amounted ® 
76,964,538 pounds. We think this is the total fe 
the year, since no invitations to bid on addition! 
quantities were issued after September 30. Tik 
would place domestic consumption of colored ma> 
garine at 21,886,572 pounds. 


GOVERNMENT FOOD SALES 


Sales of government owned food by 
the U. S. Department of Agriculture 
totaled $9,061,301 during the month of 
December, bringing the total of such 
sales for the calendar year 1945 @ 
$42,792,207. The December sales figure 
was considerably under the November 
total of $17,788,469. Sales of fats and 
oils in December returned $158,581, 
while livestock and meat brought $4,719. 


——— 










RHINELANDER, WISCONSIN 


CREATORS DESIGNERS 


PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


DANIELS MANUFACTURING CO. 


MULTICOLOR PRINTERS 





LARD PAK 








when planning to use 
SOYA FLOUR 
order from 
Shellabarger Soybean Mills, Decatur, Ill. 


— 
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Particulars cheerfully furnished. 


2370 N. 31st St. 





NOW... FEWER HANDS MAKE 
MORE AND BETTER HAMS 


IT’S NOT JUST 
ANOTHER MOLD 


IL 
Different 
. 


Today more than ever, packers face a labor problem. 
Skilled labor is difficult to find, and there just isn’t 
enough manpower to take care of all orders. The new 
Hoy Stainless Steel Ham Mold is the simplest and 
quickest operating mold on the market. It’s a real 
labor-saver! The non-tilting cover automatically fits 
into the mold and PRESTO! the ham is ready for the 
boiler. Uniform hams are made faster and at less 
cost with the new Hoy Stainless Steel Ham Mold. 


HOY equipment co. 


MILWAUKEE 10, WIS. 
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THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 


Please send me Volumes ___|__il lll of “Meat 
Plant Refrigeration and Air Conditioning” at $1.50 per 
copy. ($4.00 for all three.) | enclose $ 





FOR e eee eee eee eee eeseseseseeeeeeee®s 
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‘Increased Efficiency-Reduced Cost” 


YJ ay: Canada Packers Limited of St. Boniface, Manitoba 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 
ing expense... “ 


Since the above statement was made, “Meat Plant Refrigeration and Air Conditioning” 
has been expanded to three volumes and covers 97 lessons of the National Provisioner’s 
School of Refrigeration. These lessons have been revised by the author, an expert in 
packinghouse refrigerating problems, and are designed to enable those interested in 
meat plant operation, as well as refrigeration, to acquire a practical working knowledge 
of this basic subject as well as fundamental information essential to the worker who has 
ambitions beyond his present job. 


All three volumes of “Meat Plant Refrigeration and Air Conditioning" can now be obtained 
for only $4.00. Purchased singly, each volume sells for $1.50. 


A National Provisioner Publication 
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LIVESTOCK MARKETS snc. 











Market 
Matters 


By The Market Editor 














Whether it’s just the feeding pro- 
gram followed by cattle finishers or the 
scarcity of protein feeds and an abun- 
dance of soft corn, quality of cattle re- 
cently has dropped to a new low level. 
Choice cattle were absent for several 
days at Chicago this week, even though 
eligible to sell at ceiling prices. Eastern 
buyers have been forced to dip into 
lower grades to fill their orders, which 
is contrary to their general practice. 
There are also a lot of “calfy” heifers 
showing up in receipts now, and there 
is some buyer discrimination against 
those that are far along. 


The statement by Secretary of Agri- 
culture Anderson that some adjustment 
will probably be made in ceiling prices 
for hogs—a higher price for the lights 
and lower price for heavies—has upset 
farmers to some extent. Their conten- 
tion is that the proposed 225 lb. divid- 
ing line is too light, and a better figure 
would be 240 lbs. Whether this action 
would bring any more hogs to market in 
the near future is debatable. So far, the 
runs have shown no indications that 
farmers are disposing of heavy stock. 


Many farmers have branded the plan 
to lower prices on some hogs as “scare 
talk,” expressing doubt that the adjust- 
ing of prices would bring any heavy 
selling. However, they do fear that the 
government might freeze corn sales or 
lift the ceiling on the grain to such a 
level that it would be far more profit- 
able to sell the grain than feed live- 
stock. And the government’s aim now is 


to boost meat output which might be 
realized if either of the two pians was 
instituted. 


The winter peak of meat production 
is now a thing of the past, as can be 
seen by the lighter hog runs and the de- 
cline in marketings of cattle. However, 
bulges in marketings and production 
are expected during the next few weeks, 
because of the factors of feed, weather 
and possible actions that might be taken 
by the government. 


The higher subsidy being paid to lamb 
producers this month has resulted in an 
abrupt increase in lamb and mutton pro- 
duction. Last week’s inspected slaugh- 
ter was heaviest for any week since 
November, 1943. 


MEAT OUTPUT SHOWS 
SLIGHT DECLINE; LAMB 
SLAUGHTER UP AGAIN 


Meat production under federal inspec- 
tion for the week ended February 16 
totaled 333,000,000 lbs., according to the 
U. S. Department of Agriculture Meat 
Board at Washington, D. C. This was 9 
per cent less than last week but 12 per 
cent more than the 298,000,000 Ibs. pro- 
duced during the corresponding week 
last year. 

Slaughter of cattle under federal in- 
spection was estimated at 252,000 head, 
2 per cent above the 246,000 a week 
earlier, but 13 per cent below the 290,- 
000 a year ago. Beef production was 
calculated at 133,000,000 lbs., compared 
with 129,000,000 lbs. for the preceding 
week and 149,000,000 lbs. in the same 
week a year ago. 


Calf slaughter was estimated at 


— 


89,000 head. This was 9 per cent beloy 
the preceding week, and 21 per cen 
below the corresponding week last year 
Output of inspected veal for the three 
weeks under comparison was figured at 
8,000,000, 9,000,000 and 11,000,000 ths, 
respectively. 

The number of sheep and lambs 
slaughtered for the week was estimated 
at 572,000 head. This followed the heavy 
kill of 556,000 last week and again was 
the largest weekly kill since the week 
ended November 20, 1943. It was 39 per 
cent above the 411,000 slaughtered dur. 
ing the same week a year ago. Prodye. 
tion of inspected lamb and mutton 
amounted to 26,000,000 lbs. This com. 
pares with 25,000,000 lbs. for the pre. 
ceding week and 18,000,000 lbs. for the 
corresponding week last year. 

Hog slaughter was estimated at 
1,147,000 head, which was 12 per cent 
below the slaughter during the preced- 
ing week, but 40 per cent more than 
the 818,000 for the same week in 1945, 
The estimated production of pork was 
166,000,000 lbs., compared with 205,000, 
000 Ibs. last week and 120,000,000 Ibs. 
in the corresponding week a year ago. 


CORNED BEEF FOR CCC 


The USDA meat merchandising di- 
vision has sent out to packers Important 
Notice G-105, announcing that the 
agency is now in position to consider 
offers for barrelled, cured, kosher 
corned beef, prepared in accordance 
with recognized rabbinical procedure, 
and packed in tight, hardwood barrels 
suitable for export. Offerings are to be 
made on a carlot basis, f.o.b. cars, either 
vendor’s plant or warehouse. 

Specifications for this item have been 
set forth in Amendment 45 to Schedule 
FSCC-10, as Item 905—Barrelled Cured 
Kosher Corned Beef. 



























coh. 
Detroit, Mich. 


A BULLS EYE] 


IN ALL LIVESTOCK 
CENTERS 


KENNETT-MURRAY 
Livestock Buying Sewice 





Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 




















Ohio * 
oe Neb. Cincinnati, Ohio 
La Fayette,Iud. Louisville, Ky. 


Sioux City, lowa 





Indianapolis, Ind. 
Nashville, Tenn. 
Montgomery, Ala. 
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West Fargo, N.D. 


LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 





Billings, Mont 
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ent below 
Per cent 
last year. 
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the week 
as 39 per 
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LIVESTOCK PRICES AT LEADING MARKETS 


“Livestock prices at five western markets on Feb. 21, 1946, 
reported by Office of Production & Marketing Administration: 


0GS (quotations based 
“= hard hogs) : 





Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs....-- $14.00-14.85 $14.80 only $.......... S$... seen e Sr cceeseces 
140-160 TS... 2 200 14.25-14.85 14.80o0nly 14.50 only 14.25-14.50 14.60 only 
160-180 Ibs...... 14.50-14.85 14.80 only 14.50 only 14.45-14.55 14.60 only 
180-200 Ibs... 14.85 only 14.800nly 14.50 o0nly 14.55 0nly 14.60 only 
290-220 Ibs... -- 14.85 only 14.80 0nly 14.500nly 14.55 0nly 14.60 only 
990-240 Ibs....-. 14.85 only 14.800nly 14.500nly 14.55 0nly 14.60 only 
340.270 Ibs....-. 14.85 only 14.800nly 14.50 only 14.55 only 14.60 only 
970-300 Ibs...... 14.85 only 14.80 only 14.50 only 14.50o0nly 14.60 only 
300-330 Ibs...... 14.85 0nly 14.80 o0nly 14.500nly 14.55 0nly 14.60 only 
330-360 Ibs...... 14.85 only 14.800nly 14.50 0nly 14.55 0nly 14.60 only 
Medium 
160-220 Ibs...... 13.50-14.85 14.25-14.80 14.00-14.50 14.25-14.55 14.25-14.60 
sows: 
Good and Choice 
270-300 Ibs... .-- 14.10 0nly 14.05 0nly 13.75 0nly 13.80 only 13.85 only 
300-330 Ibs...... 14.10 only 14.05 0nly 13.75 only 13.80o0nly 13.85 only 
330-360 Ibs...... 14.10 only 14.05 0nly 13.75 0nly 13.800nly 13.85 only 
360-400 Ibs...... 14.10 only 14.05 only 13.75 only 13.80o0nly 13.85 only 
Good: 
400-450 Ibs...... 14.10 only 14.05 0nly 13.75 only 13.800nly 13.85 only 
450-550 Ibs...... 14.10 only 14.05 only 13.75 only 13.800nly 13.85 only 
Medium: 


950-550 Ibs . 11.50-18.50 13.25-14.05 18.25-13.75 13.60-13.80 13.60-13.85 
SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 





700- 900 Ibs... 16.50-17.50 .75 16.00-17.50 17.00-17.70 
900-1100 Ibs..... 16.75-17.85 75 16.00-17.65 17.00-17.70 
1100-1300 Ibs..... 17.00-18.00 90 16.25-17.65 17.00-17.70 
1300-1500 Ibs..... 17.25-18.00 90 16.50-17.65 17.00-17.70 


STEERS, Good 
700- 900 Ibs.... 
900-1100 Ibs... .. 

1100-1300 Ibs..... 

1300-1500 Ibs..... 


-75-16.50 14.50-15.75 


4 5.00-16.25 14.50-17.00 
4.75-16.50 14.75-16.( 

5 ‘ 

5 


5.50-16.50 14.50-17.00 
50-16.50 14.50-17.00 
5.75-16.50 14.50-17.00 


50-16.50 
50-16.75 





5.00-16.75 15.00-16.2 
5.00-16.75 15.00-16.2 





STEERS, Medium: 
700-1100 Ibs. 12.50-15.75 12.50-14.75 11.50-14.25 12. 
1100-1300 Ibs..... 13.00-16.00 12.75-15.00 12.50-14.50 13 





00 12.00-14.50 
.00 12.00-14.50 


=a 
ON be 


STEERS, Common: 
700-1100 Ibs. . 11.00-13.00 10.00-12.75 10.00-11.50 10.50-12.50 10.25-12.00 


HEIFERS, Choice 


600- 800 Ibs..... 16.00-17.00 16.25-17.75 15.75-17.25 16.00-17.00 16.50-17.50 
800-1000 Ibs..... 16.25-17.50 16.50-17.75 16.00-1 


7.50 16.50-17.25 16.50-17.50 
~ 


HEIFERS, Good 
600- 800 Ibs..... 
800-1000 Ibs..... 


14.25-16.25 
14.25-16.50 


14.50-16.25 14.25-16.50 
15.00-16.50 14.25-16.50 





HEIFERS, Medium: 
500- 900 Ibs..... 11.75-15.25 11.00-14.25 10.75-13.50 11.25-14. 


to 
ou 


11.50-14.2: 


Oo 


HEIFERS, Common: 


500- 900 Ibs..... 10.00-11.75 9.50-11.00 9.50-10.75 10.00-11.25 9.50-11.50 





BARB ccccces -+» 13.00-14.50 -75-13.75 12.50-14.00 11.50-13.50 
Medium ........ 12.00-13.00 .00-11.75 11.00-12.50 9.75-11.50 
Cutter & com... 7.75-12.00 50-10. 8.00-11.00 8.00- 9.75 
Camner ...... -- 7.23 -75- 7.75 6.75- 8.00 7.00- 8.00 





BULLS (Yigs. Bxcl.), All Weights: 








Beef, good . - 13.00-14.25 13.00-14.00 12.50-13.50 13.25-14.00 13.00-14.00 
Sausage, good ... 1 13.50 11.50-13.00 11.75-12.50 12.50-13.25 11.75-12.75 
Sausage, med.... 11. 12.25 10.50-11.50 10.50-11.75 11.25-12.50 10.50-11.75 
Sausage, cut. & 

i Gesnce .-. 10.00-11.25 9.00-10.50 8.50-10.50 8.50-11.25 8.50-10.50 
VEALERS: 
Good & choice... 14.00-16.50 13.50-17.90 13.00-15.00 14.00-17.00 13.50-16.00 
Com. & med..... 9.50-14.00 9.75-13.50 9.00-13.00 9.50-14.00 9.00-13.50 
DE disiecseces 8.00- 9.50 7.00- 9.75 7.00- 9.00 6.50- 9.50 6.50- 9.00 
CALVES: 


Good & choice... 
Com. & med.. 
Cull 


13.00-15.00 12.2 
9.50-13.00 9 
8.00- 9.50 6 


11.50-13.50 13.00-15.50 .......+. 
9.00-11.50 9.00-13.00 .... . 
7.00- 9.00 6.50- 9.00 ...... 





SLAUGHTER LAMBS AND SHEEP: 


LAMBS: 

ae & choice... 15.00-15.50 15.25-16.25 14.00-14.75 14.25-14.85 14.25-14.75 

_ & good 13.25-14.60 13.50-15.00 12.50-13.75 13.00-14.00 12.25-14.00 
ommon ........ 11.00-12.50 11.00-12.75 10.50-12.00 11.00-12.75 10.50-12.00 


YLG. WETHERS 


Sout & choice... 12.75-13.50 12.50-13.25 ......... 12.00-12.75 12.25-13.50 
led. & good..... 11.50-12.50 11.25-12.295 ......... 10.75-11.75 11.00-12.00 
EWEs: 

Good & choice 7.50- 8.00 6.50- 7.00 7.25- 7.75 7.00- 7.65 50- 7.75 
: F : .50- 7. -25- 7.72 -00- 7.65 6.50- 7.75 
Com. & med..... 6.25- 7.25 5.25- 6.25 6.00- 7.00 5.75- 6.75 5.00- 6.25 


Quotations on wooled stock base i 
based on animals o Pi 
Weights nd wool growth. f current seasonal market 


wentations on slaughter lambs and yearlings of Good and Choice and of 
im and Good grades, and on ewes of Good and Choice grades, as combined, 


represent lots averaging within the t hal 2 G 
the Medium grades, respectively. he top half of the Good and the top half of 
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Coll ait tte r 


Netural ¢ 


Gsing 


Famous 
corned Beel 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 








Finer Flavor trom the Land O'Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL * PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 


Boston, Mass. A. L. Thomas 


Washington, D. C. 
F. C. Rogers Co. . 


Philadelphia, Pa. 
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ELIN’'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS » BACON + LARD 
DELICATESSEN 











PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 














STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 


Yor Sewice and Dependability 
ae) Pa C1014) 4] i oe 





CATTLE ORDER BUYERS 
SIOUX CITY, 


IOWA 














Hams — Bacon — Sausages — Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


Liberty 
Bell Brand 























SAVE STEAM, POWER, LABOR 











MsM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 








Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yleld their fat and moisture content. Greatly reduced cooking time saves steam, 
of 


power and labor . . . increases the capacity 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended February 16, 1946. 


CATTLE 
Week Cor. 
ended Prev. week, 
Feb. 16 week 1945 
Chicago? ..... 17,183 17,341 31,060 
Kansas City... 16,946 16,672 20,085 
Omaha* ...... 26,179 21,363 25,725 
East St. Louis. 5,074 5,259 9,989 
St. Joseph 5,767 6,876 8,340 
Sioux City ... 12,819 12,971 11,771 
Wichita® .... 2,734 3,022 2,943 
Philadelphia .. 3,549 3,566 2,526 
Indianapolis .. 483 726 861,864 


New York & 
Jersey City. 12,309 11,179 11,962 





Okla. City*... 1,902 2,649 5,137 
Cincinnati 6,542 6,413 4,487 
Denver ...... 7,930 7,756 6,414 
St. Paul...... 12,677 14,883 13,094 
Milwaukee 8,819 3,593 3,219 
BOO cccces 135,913 133,269 159,566 
*Cattle and calves. 
HOGS 
Chicago ...... 86,890 99,627 67,876 
Kansas City... 32,988 52,561 24,751 
CE cavcces 61,122 78,644 32,330 


East St. Louis’ 54,871 67,646 42,756 


St. Joseph . 20,541 29,664 12,386 
Sioux City ... 52,155 58,263 27,691 
Wichita ...... 2,597 3,234 2,879 
Philadelphia .. 11,067 8,924 10,023 
Indianapolis .. 12,034 11,6382 14,454 


New York & 

Jersey City. 43,745 67,114 35,725 
Okla. City.... 9,974 15,521 6,570 
Cincinnati - 11,051 10,951 8,127 
Denver ...... 16,110 21,595 11,402 
St. Paul ..... 42,724 39,666 
Milwaukee ... 4,089 4,444 





Total ...... 461,958 569,480 321,111 


‘Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 














SHEEP 

Chicagot ..... 25,594 21,701 17,148 
Kansas City... §2 «41,557 27,052 
Omaha ....... 3 38,200 37,941 
East St. Louis. 1: 9,686 5,288 
St. Joseph .... 27, 23,976 16,527 
Sioux City .... 25,137 23,028 18,506 
... 6,888 5,005 4,102 
Philadelphia .. 4,413 4,792 2,798 
Indianapolis .. 5,571 3,385 1,813 
New York & 

Jersey City. 70, 
Okla. City.... 4, 
Cincinnati 
Denver ...... é 
Be, POUR. wcnce 24 
Milwaukee ... 

Total ......305,689 283,140 216,613 


+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Feb. 18, 1946: 


CATTLE: 
Steers, gd. & ch...... $18.00@18.60 
Cows, com. & med.... 10.50@12.75 
Cows, can. & cut..... 8.00@10.00 
Bulls, com. & gd. - 10.00@12.50 


CALVES: 
Vealers, gd. & ch.....$ 
alves, med. to gd.... 


18.60 
14.00@16.50 


HOGS: 

ee OP bb vib esicisunsisied $15.30 
LAMBS: 

Lambs, med. to ch....$17.00@17.50 


Ewes, med. to gd..... 5.00@ 8.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Feb. 16, 1946: 


Cattle Calves Hogs* Sheep 
Salable .... 910 1,348 320 2,265 
Total (incl.) 
directs) .6,782 5,803 21,449 59,292 
Previous week: 
Salable .. 769 1,276 271 1,325 
Total (incl. 
directs) .4,306 5,811 21,468 55,524 
*Includes hogs at 3lst street. 





CORN BELT DIRECT 
TRADING 


(Reported by Office of Production 
Marketing Administration.) ‘ 


Des Moines, Ia., Feb, 21 
At the 19 concentration yards 
and 11 packing plants in Towa 
and Minnesota, hog 
were steady to 25c higher, 


Hogs, good to choice: 
as $13.50@1 
<n re 


180-240 Ib.......... 4, 14.45 

240-330 Ib.......... - 14.20@14.45 

330-360 Ib.......... - 14.40@14.45 
Sows: 

270-330 Ib.......... - $13.45 

400-550 Ib............. 13. 30618 


Receipts of hogs at Com 
Belt markets for the week 
ended Feb. 21 were ag fol. 
lows: 


This Same dg 
week last vi 


Ped. 1B ccccccccsvel 7,200 

Feb. 16 32,000 Pe 
Feb. 18 44,500 57,000 
Pk 2 wecenes 37,700 50,600 
Feb. 20 41,000 51,000 
Feb. 21 - 40,900 44,000 





RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar. 
kets for the week ended Feb- 
ruary 16, were reported to be 
as follows: 


AT 20 MARKBTS, 
WEEK 





E 

ENDED Cattle Hogs Sheep 
Feb. 16 ....288,000 483,000 412,000 
Feb. 9 ..... 288,000 584,000 404,000 
1945 . -279,000 325,060 238,000 
ED «sccave 228,000 819,000 234,000 
er. 230,000 469,000 275,000 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
De DP centeeee . 410,000 
DU BD cscceeses . . 467,000 
Me «easéeganes . -266,000 
a ee . 682,000 
DD 060660600686646000400000E 391,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
Feb. 16 ....212,000 376,000 310,000 
Feb. 9 ..... 210.000 425,000 292,000 
1945 .......210,000 232,000 174,000 
ne. «cannes 163,000 616,000 164,000 
Ge asrcoue 161,000 350,000 208,000 


MOVEMENT 


Receipts of hides at Chi- 
cago for the week ended Feb- 
ruary 16, 1946, were 7,149,000 
Ibs.; previous week 7,734,000 
Ibs.; same week last year 8,- 
634,000 lbs. January 1 to 
date, 45,108,000 Ibs.; for the 
corresponding period a year 
earlier, 55,241,000. 

Shipments of hides from 
Chicago for week ended Feb- 
ruary 16, 1946, were 6,625,000 
lbs.; previous week 6,026,000 
Ibs.; same week last year 4- 
423,000 lbs. January 1 to 
date, 32,120,000 lbs.; com- 
pared with 30,252,000 Ibs. 
shipped during the corte 
sponding period of a year 
earlier. 


The National Provisioner—February 23, 1948 
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PACKERS’ 
PURCHASES 


-hases of livestock by packers 
posal eenters for the week end- 
st Paturday, February 16, 1946, as 
— Se to THE NATIONAL PRO- 
VISIONER: 


CHICAGO 
1,413 hogs and 461 ship- 
Armswitt, 198 hogs and 1,547 ship- 
Pers. Wilson, 2,324 hogs; Agar, 2,214 
bogs: Shippers, 11,666 hogs; Others, 
22,047 hogs. 
Total: 17,183 eattle; 1,972 calves; 
39,862 hogs; 25,594 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
. 2,680 324 490 8,163 


Armour id —- -- 

. 1,% 522 357 9,848 
Codahy --- 1'963 491 «538 12,909 
Wilson... 1,229 313 455 5,302 
Campbell . 1,349 — eee eee 


Kornblum. 1,086 
Others ...13,321 504 5,030 2,981 


Total ...23,585 2,154 6,870 39,203 


504 5,030 2,981 


OMAHA 
Cattle & 
Calves Hogs Sheep 
aipae 7,904 7,400 24,004 
Cadahy - 5.549 5,212 12,119 
Swift ....... 6,092 4,478 11,180 
Wilson .. 8,505 4,193 won 
Independent . eee 2,000 


Others ....-- 15,692 eee 

C; nd calves: Nebraska, 498; 
en: Greater Omaha, 187; Hoff- 
man, 89; Rothschild, 444; Roth, 350; 
South Omaha, 1,702; Kingan, 997; 
Merchants, 48 

Total: 27,452 cattle and calves; 
$8,975 hogs and 47,303 sheep. 


E. 8T. LOUIS 

Cattle Calves Hogs Sheep 
Armour 608 754 2,992 4,721 
Swift 617 875 2,490 6,169 
Hunter .. 514 coe Suen 283 
Krey . see coe LO eee 
Heil .. — SS 
Laclede eee esos Ee 
Sieloff . nee ese 818 oss 
Others .... 3,335 192 3,000 998 

> 


Shippers .. 6,092 2,694 





245 

Total ...11,166 4,515 27,776 12,416 
ST. JOSEPH 

Cattle Calves Hogs Sheep 

. 2,970 214 4,940 16,876 

60 «275 «4,252 81142 


623 1,764 1,519 


Total ... 9,429 1,112 10,956 26,537 

Not including 9 cattle, 59 calves, 
11,728 hogs and 2,477 sheep bought 
direct. 








Swift 
Armour .. 1,266 
Others .... 5,193 











SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 5,437 53 14,303 7,845 


Armour .. 5,127 52 14,692 11,191 
Swift .... 3,347 81 8,835 5,706 
Others.... 879 eee ees eee 
Shippers ..14,668 117,275 6,196 














Total ...29,458 187 55,105 30,938 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy ... 806 330 1,689 6,888 
Guggen- 

heim ... 666 
o- 
tertag. 175 nan 60 

77 787 - 
Sunflower. 76 - 61 coe 
Others ... 2,173 ooo 1,221 30 








Total ... 4,073 330 3,818 6,918 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour .. 552 345 638 398 
Wilson... 260 373 «722 BB 
Others ... 357 13 


525 





Total ... 1,169 733 (1,915 1,249 


Not including 8,089 hogs and 4,005 
sheep bought direct. ; 





CINCINNATI 
Cattle Calves Hogs Sheep 
a Ka ake 312 
fabn’s oo. S85 1,497 eee 
¥ iseae ses 435 
ay 20 1,361 
Schlachter. 153 Sayre 
Schroth .. 89 ... 1,556 
National . 92 ne Sits 
piters ++. 1,085 418 654 67 
ippers .. 119 735 1,913 128 





Total ... 1,883 1,295 10,961 507 


Not including 4,764 
hogs bought rR cattle and 5,774 


FORT WORTH 
Cattle Calves Hogs Sheep 











Armour .. 151 532 1,726 17,716 
ES cece 264 384 1,804 5,089 
Blue 
Bonnet . 367 8 eas 
 Baaee 216 7 82 idea 
Rosenthal. 210 102 25 88 
Total ... 1,208 1,083 3,637 12,893 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,677 183 3,996 7,522 
Swift .... 1,379 100 3,008 4,017 


Cudahy .. 790 68 3,137 4,631 








Others 213 «1,493 1,582 
Total ... 7,601 564 11,634 17,752 
8T. PAUL 


Cattle Calves Hogs Sheep 


Armour . 2,060 2,226 16,741 8,910 
Cudahy .. 953 1,684 --- 3,120 
Rifkin ... 836 161 oda 
Superior .. 2,251 owe eas ese 
Swift .... 3,673 5,074 25,983 12,472 
Others - 5,719 2,578 ce 








Total ...15,492 11,723 42,724 24,502 
TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

Feb. 16 week 1945 
Gatthe cccces 149,699 152,716 147,575 
Hogs ......254,234 .919 8 
BEGG atéves 245,812 241 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stock Yards for current and 
comparative periods: 


RECEIPTS 








Cattle Calves Hogs Sheep 

Feb. 15.. 2,331 437 327 7,146 

Feb. 16.. 1,044 152 1 4,004 
q 


- ay 7,2 
Feb. 18..17,047 f 16,943 21,448 
Feb. 19.. 8,243 889 17,576 7,960 
Feb. 20..11,319 549 16,845 11,044 
Feb. 21.. 5,000 600 15,000 9,000 
*Wk. 

so far.41,610 3,014 66,365 49,458 
Wk. ago.41,631 2,650 69,398 58,582 









1945 ....48,463 3,335 48,065 25,196 
1944 ....42'846 4,193 134,956 22'139 


*Including 799 cattle, 183 calves, 
27,227 hogs and 14,345 sheep direct to 
packers. 

SHIPMENTS 


Cattle Calves Hogs Sheep 
- 1,682 





Feb. 15. 61 1,152 4,250 
Feb. 16.. 300 506 eee 
Feb. 18.. 6,387 2,588 2,437 
Feb. 19.. 5,062 3,479 829 
Feb. 20.. 6,686 375 3,020 1,835 
Feb. 21.. 3,500 200 «2,000 2,000 
wk 


so far.21,635 1,196 11,087 7,101 
Wk. ago.21,679 1,063 10,008 11,018 
1945 ....20,540 589 7,663 9,565 
1944 ....15,825 664 9,602 7,734 

CHICAGO HOG PURCHASES 

Supplies of hogs purchased by Chi- 


cago packers and shippers week ended 
Thursday, Feb. 21, 1946: 





Week ended Prev. 
Feb. 21 week 
Packers’ purch.....29,918 30,829 
Shippers’ purch....13,732 12,917 
TOO cc csescnced 43,650 43,746 
FEBRUARY RECEIPTS 
1946. 1945. 
GED coccersccevace 133,434 168,382 
GD ccovessecneche 10,509 12,803 
eee eee 209,406 
DED. scasebdcessnted 198,282 111,397 
FEBRUARY SHIPMENTS 
1946. 1945. 
Serre 70,043 71,465 
BED cesccescvencves GE anne 
BEY cinch Rechaike ..+. 40,036 30,658 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
February 15: 

Cattle Calves Hogs Sheep 

Los Angeles..7,550 800 850 300 


San Francisco. 925 15 800 1,700 
Portland ....2,160 155 00 1,235 


The National Provisioner—February 23, 1946 





EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone 


YARds 3134 


We Want 
To BUY 


Straight or Mixed Cars 


BEEF-VEAL-LAMB > PORK 
and OFFAL 


Let Us Hear from Youl 
< 
Established 25 Years 

















THE E.. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’”’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 

















THE 


CASING HOUSE 


Berartn. Levis Co., Inc. 


ESTABLISHED 1682 


LONDON 
WELLIMNCTION 


MEW yoRK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 














(Reported by the U. 8. 
Administration.) 


WESTERN DRESSED 


MEAT SUPPLIES AT EASTERN MARKETS 


Department of Agriculture, Production & Marketing 


MEATS 





WEEKLY INSPECTED SLAUGHTER 


There was a rather sharp decline in slaughter of hogs 


calves at 32 inspected centers during the week ended Fe 


New York Phila. Boston 




















16 when compared with a week earlier. However, this wa 
partly offset by heavier processing of cattle and 











STEERS, carcass Week ending February 16, 1946 1,832 384 Slaughter of the latter class is running heaviest in over two 
WE DUD wavcadadtacecese 1,596 187 = a7 
nana soe oe... - 1,680 zag years. The total for last week was 483,370 head. 
COWS, carcass Week ending February 16, 1946 2,206 4,095 NORTH ATLANTIC Cattle Calves Hogs Sheep 
Week previous ................ 2,623 4,493 Pe ee 
. aa. abit a “ ean New York, Newark, Jersey City.... 12,309 43,745 
Camis Week JORF ago........--. 468 =e Baltimore, Philadelphia ........... 4,438 24,320 3 
BULLS, carcass Week ending February 16, 1946 5 10 NORTH CENTRAL 
MOO MOUND écccvcncccksceds 5 5 =a , aie . i * - 
Cincinnati, Cleveland, Indianapolis. 10,718 1,483 40,182 
Same week year ago........... 14 Chicago, Elburn ..............+... 2,171 5,872 86,890 an 
VEAL, carcass Week ending February 16, 1946 935 St. Paul-Wis. Group’......... 7 29,05 119,767 31,799 
Week previous ................ 679 St. Louis Area? 4, ‘ 21,483 
Same week year agu........... 708 Sioux City .... 35,131 
_ ae ee Oe ees ® Omaha : 1 38.755 
LAMB, carcass Week ending February 16, 1946 40,386 11,799 Kansas City sett eeeereetentssneeee p 44.662 
Week previous ................ 18,180 8,715 Iowa & So. Minn.*.........-..-.... 55, 865 
Same week year ago........... 25,602 8,079 SOUTHEAST* jpecedabiven ie 
MUTTON, carcass Week ending February 16, 1946 6,953 1,707 SOUTH CENTRAL WEST*........... 53,873 
Pe EE vc crndcocccsseces 3,98: 976 MOU MOUNTAIN ..nccccccccccse 15,081 
Same week year ago........... 5, 278 1,324 DE civededdcwet gue etécnsas anne 33,388 
PORK CUTS, lbs. Week ending February 16, 1946 1,377,458 467,799 229,308 Total... 1... seeee cence eecnceneeee 4 483,370 
Week previous ......... -+++++1,24T,805 515,725 236,851 Total last week................+-+. oan’ oTe 8076 $72,940 
Same week year ago........... 831,264 340,928 70,787 os nap "a a ae gece i a a - i. = > me 347,837 
ncludes St. Paul, 8. St. Paul, Newport, nn., an 4 
BEEF CUTS, Ibs. Week ending February 16, 1946. 196,061 Green Bay, Wis. *Includes St. Louis National Stockyards, B. St. iwarhes, 
Week previous ................ 576,969 and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, § 
Same week year ago........... 340,302 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes ee oo aoe, quer. Ala., Tallahassee 
Fla., and Albany, Atlanta, Columbus, oultrie, omasville, Tifton, 
TAGAL GLAUGHTERS ‘Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Won, 
CATTLE, head Week ending February 16, 1946 12,309 3,549 Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah, 
oe Pere 11,179 3,566 Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif, 
Same week year ago........... 11,908 2,526 
CALVES, head Week ending February 16, 1946 6,882 2,040 
PED PONUEORD cnc cscvccccacees 6,551 2,207 
Same week year ago........... 5,701 2,089 SOUTHEASTERN RECEIPTS 
HOGS, head Week ending February 16, 1946 43,745 11,067 Receipts of livestock as reported by the Production and 
a 47,114 8,924 Ay A er ° i¢ht th ki 
Same week year ago........... 34,730 10,023 Marketing wot ee at uo, i rege a packing plants 
SHEEP, head Week ending February 16, 186 69,276 4,413 located at Albany, Colum _ - trie, omasville and Tif- 
Week peoviows ...........c0.s 70,408 4,792 ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fia.: 
Same week year ago........... 51,275 2,793 se Cattle Calves Hogs 
Country dressed product at New York totaled 7,811 veal, 4 hogs and 604 Week ended Feb. 15..............026000000005 2,151 864 18,517 
lambs. Previous week 7,849 veal, 3 hogs and 431 lambs in addition to that Last week ....... feet cagtvaducknsa 739 16,25 
shown above. BE FORE sccccccccvvvccncesecesevenncscccusses 1,725 424 16,935 











SEE PAGE 51 — OPPOSITE FOR ADDITIONAL “CLASSIFIEDS” 











Help Wanted 


Help Wanted 


Equipment for Sale 





GENERAL MANAGER 


Wanted to take complete charge of established 
sausage operation, with proven capacity to train 
personnel, control production, formulae, selling, 
delivery, familiar with federal and state regula- 
tions. Salary commensurate with ability. Write 
fully to Wm. Greenhouse, 169 Hickok Ave., 
Syracuse 6, N.Y. 





Hog Killing & Cutting Foreman 


Wanted to handle kill and cut in plant with 
capacity of 600 hogs per hour. Applicant must 
be under 45 years old, sober and industrious. 
Furnish references. Apply to Box W-46, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chieago 5, 1. 


LIVE STOCK BUYER 


Wanted—experienced live stock buyer for pack- 
ing plant handling from 1000 to 1200 hogs daily. 
Plant located within 300 miles of Chicago in me- 
dium sized progressive town. Very good position 
for right man. Give age, all details, salary ex- 
pected, experience and references. Address W-50, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chieago 5, lll. 








PRODUCTION SUPERINTENDENT: Wanted by 
large ind dent ge manufacturer in mid- 
west. Will have charge of sausage and smoked 
meat production. Give age and details of past 
experience and oar cupectes. Write Box W-383, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 








SUPERINTENDENT M. I. D. hog and cattle kill- 
ing plant, midwest. Familiar all manufacturing 
operations, including canning, also all by-products. 
Must be thoroughly experienced and able to han- 
dle help. Give full details, experience and salary 
expected. W-5, THE NATIONAL PROVISIONER, 
740 Lexington Ave., New York 22. N. Y. 





WORKING FOREMAN for curing, smoking and 
boning departments. Must have thorough knowledge 
and experience in curing and smoking meats. Bon- 
ing experience not necessary but desirable. Write 
or apply to Peters Sausage Co., 5454 W. Vernor 





Highway, Detroit 9, Mich. 


Page 50 


WANTED: Man thoroughly familiar 
phases of production of infant foods. 
expert on quality. 


with all 
Must be 
Good opportunity for the right 


man, with concern of wide reputation. Give full 
particulars. W-47, THE NATIONAL PROVI- 


SIONER, 407 S. Dearborn St., Chicago 5, IIl. 
MASTER MECHANIC WANTED: With years of 





experience, knowledge of refrigeration, meat 
packing, dry rendering, etc. State age, experi- 
ence, etc. Permanent, extra large salary. Estab- 
lished 1907, operate under BAI. Hill Packing 


Company, Topeka, Kansas. 





COST ACCOUNTANT: For meat packing house on 
west coast. Write full details, giving experience. 
The Bridgford Co., 632 Spreckles Bldg., San Diego, 
Calif. 





CASING CLEANING FOREMAN experienced in 
hog and*beef casings, for New Jersey area. W-48, 
THE NATIONAL PROVISIONER, 740 Lexing- 
ton Ave., New York 22, N. Y. 





Miscellaneous 


WANTED 
CANNED MEATS 


Institutional and consumer sizes, labelled and army 
style cans. Also rendered beef fat, large quanti- 
ties, in any size containers. 


MARTIN PACKING CO. 
127-139 Belmont Ave., Newark 3, N. J. 











Plants Wanted 


MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 EP. 
A.C. motor; 1-Meekin crackling expeller; 24:8 
and 4x9 lard rolls; 1-Brecht 1000 Ib. meat mixer; 
1-4’x12’ mechanical cooker; 1 #41 meat > 
1-27 Buffalo silent cutter; 1-Brecht Wb. 
sausage stuffer; 1-Creasy #55 and 1-Viector 

ice breaker. Send 
HAVE YOU 
Co., Inc., 14-19 Park Row, New York City 7, N. ¥. 





FOR SALE: 

1—Revolving bake oven 

68—Bacon forming boxes 

1—Griffith ham tying machine, hand operated 

1—Lard gyrator 

1—New cylinder and piston 

1—Used cylinder and piston 

(both for Fairbanks-Morse Diesel engine 
Model ‘‘T,’’ Style VA 
MAURER-NEUER Corporation 

Arkansas City, Kansas 


FOR SALE: Three (3) 1100 ton French presses 
complete with steam pumps, recording gauges, ait 
control, valves. Used less than one year. Will 
available about March ist, 1946. W-18, THE NA- 
TIONAL PROVISIONER, 740 Lexington Ave., New 
York 22, N. Y. 








Equipment Wanted 





WANTED: 2 vertical rendering tanks 
2 sausage stuffers 
1 meat ~~ 
centrifugal pump 
: 100-125-150 H.P. reture 





WANTED: In eastern Pennsylvania, medium 
sized provision manufacturing plant with approx- 
imately 10 smoke houses, 2000 sq. ft. of curing 
coolers, 2 sq. ft. of refrigerated holding cool- 
ers and minimum of 2000 sq. ft. of shipping 
space. Philadelphia Dressed Beef Co., 114 Moore 
St., Philadelphia 48, Pa. 


WANTED TO BUY: Small meat packing plant 
located in Indiana, Ohio or Illinois. W-51, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





The 


a=" = . 

tubular er, pump, etc. 

HILL PACKING CO. TOPEKA, KANSAS 
WANTED: To buy Kramer debairing machine for 
parts. Also 40 ft. metal scalding tub. J. Lym 
Cornwell, Purcellville, Va. 








7a ). 
WANTED: Casing cleaning machine (beef 4 
Must be in good condition. W-49, Hn th 
TIONAL PROVISIONER, 740 Lexington + 
New York 22, N. Y. —— 
WANTED: One Best & Donovan beef splitting 
saw. Eckert Packing Co., W. High Street, De 








fiance, Ohio. 
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CLASSIFIED ADVERTISEMENTS 222225275 





sat ALSO BOTTOM OF PAGE 50 


Position Wanted 


ng advertisements 7 5c perline. Displayed; $7.50 
per inch. 10% discount for 3 or more insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


Equipment for Sale 


Equipment for Sale 





Sales Representative 


rs’ experience with large meat packer 
Over 20 J manufactured or processing departments. 
Interested in representing a manufacturer of 
materials or supplies in the Chicago metropolitan 
and midwest areas. _ 

w-43, THE NATIONAL PROVISIONER 
497 8. Dearborn St. Chicago 5, Ill. 





NGHOUSE GENERAL MANAGER with 
PaChcal operating, selling and buying experience. 
Competent to take complete charge of business. 
Authentic references as to character and ability. 
W.38, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IL. 








CASING MAN: All around hog and beef casing 
man desires position as foreman or working fore- 
man. Willing to go anywhere. Ww-40, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





SUPERINTENDENT available: Practical man on 
pork and beef, all phases of packing house opera- 
tions. W-44, THE NATIONAL PROVISIONER, 
497 8. Dearborn St., Chicago 5, Ill. 


Help Wanted 








A SPECIALIZED 
EXECUTIVE WANTED 


If you have the special qualifications we 
require, and are not over 45 years of 
age, we have an unusual opportunity 
for you. 


These Special Qualifications Are: 


1~—You must be thoroughly familiar with slaugh- 
tering and processing practices in small and 
medium size meat packing plants, sausage 
rooms, locker plants and inedible rendering 
plants. You must know all about the machinery 
and equipment used in such plants and how 
they are used. 


2-You must be able to write convincing, order- 
closing sales letters on machinery, equipment 
and supplies of various kinds for the meat 
industry. These orders frequently involve sev- 
eral thousand dollars and have to be closed 
by mail. 


$-You must have executive ability and possess a 
good personality so as to direct a competent 
office staff that is already functioning. You 
must also be able to direct the sales effort and 
activities of our distributor organization, num- 
bering more than three hundred contracting 
and engineering firms catering to the meat 
industry. 


+-You must have a good education, but not 
necessarily a college degree. We want a man 
who knows the meat business and knows how 
to import that knowledge by mail. 


+-You must have a good character and reputa- 
tion and be able to make bond. 


TO SUCH A MAN we can offer a pleasant, profit- 
able business connection with a company that has 
continuously served the meat 


industry for more 
than sixty years. 


DO NOT ANSWER if you cannot fully qualify. 
If you DO answer, give us enough information 
about yourself so that we can come to a pre- 


liminary conclusion. Send us a photo, and we will 
Teturn it. 


We will arrange an interview with those we 


select and pay all expenses incident to the inter- 
view. 


‘ Write Box W-45 
THE NATIONAL PROVISIONER INC. 
407 S. Dearborn St. 


Chicago 5, I. 





Serving You Since ’22 


E. G. JAMES COMPANY 
Offers for 


IMMEDIATE SHIPMENT 
GOOD USED MACHINERY 
and Equipment 


Below are but a few of the items we 
have listed, if you don’t see it here write 
or phone us, because it would take pages 
to list all we have! 


1—80-Gal. Stainless Steel Kettle (new)..$ 180.00 
1—Hog Dehairer, Anco #9 reconditioned . .$1,600.00 
1—Friction Hoist Boss #388 with 10 H.P. 


MONEE cescccccsccccctesseccccescoones 300.00 
1—Fat & Entrail Washer St. John 3933 
BOO, CHRD Gs cc coccscccsvesevncnas $ 500.00 


1—Hydraulic Crackling Press, 125 Ton. ..$1,300.00 
1—Beef Paunch Table (new), shopworn..$ 350.00 
1—Buffaio Vacuum Mixer, reconditioned..$ 950.00 
1—Bacon Slicer U.S. #150B............. $ 475.00 
1—Smokehouse, Hildebrand type........ $ $600.00 
1—Silent Cutter & Grinder, 43B cutter, 

direct connected to 7E-k Kleen Kut 

Grinder 


1—Labeler—New Way, adjustable, Model 


MH-32-A, with motor................+. 360.00 
1—Labeler—Burt, Serial 533, for #2 cans.$ 400.00 
1—Silent Cutter: Buffalo 27”, no motor..$ 200.00 
1—Freon Unit: 1 ton Servel.............. $ 180.00 
1—Mixing Tank: & dia. x 6’ high, dou- 

ER re eer ee 400.00 
1—Filler: 6 cylinder for 2300 cans, 

change parts for #1 and #2 cans..... $1,525.00 
Butcher Coats (new, Govt. Surplus), 35 to 

a carton, Ass’t Sizes, at each......... 2.65 


COMPLETE DESCRIPTIONS of 
ABOVE ON REQUEST as well as ship- 
ping points. 


* * * 


FREE: WEEKLY BULLETINS OF 
USED EQUIPMENT! Write for copy 
NP1 


* * * 


We also represent many Manufacturers 
of Nationally Known NEW Equipment 
. . Contact us for all your requirements. 


PHONE HARRISON 9066 
Teletype 813-814 

E. G. JAMES COMPANY 
316 So. La Salle St. 


Chicago 44, Illinois 


The National Provisioner—February 23, 1946 








WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 


Barliant and Co. include below some of 
their current machinery and equipment 
offerings, available for quick shipment, 
unless otherwise stated, at prices quoted, 
FOB shipping points, subject to prior 
sale. 


1—COOKER, dry rend., 5x10, 20 H.P. 
Gearhead motor, NEW, 60-90 day de- 
EE sccccnsesovetacdesanesecevcqusd $3,250.00 


1—COOKER, dry rend., 5x9, 15 H.P. Gear- 
head motor, shell rebuilt, guaranteed 
like new, balance equipment new, 60- 
90 day 
2—COOKERS, dry rend., 5x8, 10 H.P. 
Gearhead motors, NEW, 60-90 day de- 
Pe, . GU teas debeenandnntensccdune $2,750.00 
1—RENDERING TANK, 42”x10’ high 
QUEER, WHE GOOG. 20. cccocsccccesces $ 
1—FAT & BNTRAIL WASHER, NEW, 
shopworn, 7’ long 2’ dia. cyl. re 


TROTER ccccccccccccccescocosccseensees 00.00 
1—BEEF PAUNCH TABLE, NEW, shop- 

worn, 10’x4’, hopper 4’x4’, with lift at- 

CRS v.00. 000 600ceseseeeesioevecans 350.00 
1—MEAT FILLER, M & 8, 4 pocket, 300x 

Ge GIs n060 500000865 0bacesesesesocoss $ 200.00 
1—RETORT, horizontal, Anco 10’x28”x32”, 

15% pressure, with 4 trucks, valve...$ 400.00 
1—STUFFER, 200% Oppenheimer with 2 

H.P. Compressor, tank............... $ 325.00 
1—STUFFER, 200% Boss, no cocks or 

GED ccccccccocecssoctccecovecceccess 160.00 
1—SILENT CUTTER, #50 Buffalo, self- 

emptying, 30 H.P. motor............. $1,500.00 
1—SILENT CUTTER, 43B Buffalo, 25 

ee GEUEED Scantnececdecetanuseveveci $ 500.00 
1—SILENT CUTTER, 27B Buffalo, motor 

Moke bs dcbowixenceeveccans 195.00 
1—ROTARY CUTTER, Keebler, 11 knives, 

2” spacing, motor drive........... -8 450.00 
1—BAND SAW, 36”, heavy duty, no mo- 

errr 325.00 
1—GRINDER, meat Anco #762A, 5000 

Cg BD GEN ccc cccccsacdavececesess 750.00 
1—BACON SLICER, late model, U. 8. 

heavy duty, large size, with stainless 

GPEOE  wcbrinnnaseacesbbadesénoctons 950.00 
1—GRINDER, meat, #52 Enterprise, belt 

GIN crccvecccrncecesucnsesebdoosees 100.00 
1—BAND SAW, #6 Kleen-Kut, recond. 

Ge Se DN vtesvitusennacecndsan 650.00 
1—SCRIBE SAW, Black & Decker, re- 

Oa rere $ 125.00 
1—BAKE OVEN, Boss, revolving shelves, 

SD CU Gg Bs cc cnccccéccdescecess $ 450.00 
1—GAS HEATER, Clark, handles 4 

smokehouses, comp., like new......... $ 900.00 
1—MOTOR, 10 H.P. 220/3/60/1800, with 

GERSCE, PORTE, BOW sce cevenscccccvees $ %5.00 
1—BOX NAILBR, Morgan 8 track....... $ 425.00 
1—HOIST, 500% Shaw-Box, 440V. motor, 

CE, GD pendaGedicesacsioscaas $ 200.00 
1—HOG DEPILATOR, Anco 75 hog hour 

Cn We BE Go 0k a ho sacvcarsurs $1,250.00 
1—CRUSHER, Rujak, crackling grinder, 

Se” Se We Me nsvcenscnectsuie $ 625.00 


Contact us immediately by ’phone, wire 
or mail on any of the above. Send us 
also your inquiries on items you don’t 
find listed. Your offerings of surplus 
equipment are solicited. We have buy- 
ers now in the market for almost all 


types of packing house equipment. 


BARLIANT AND COMPANY 
Brokers—Sales Agents 
1724 Greenleaf—Amb. 0932-0933 
Chicago 26, Illinois 
Specialists in Usep, REBUILT and New 


PACKING House MACHINERY, EQuUIP- 
MENT and SUPPLIES 





ADVERTISERS 
o this issue of Tat NATIONAL PROVISIONER 


 — 





It is now revealed that the only loss of life when the atom Aftrighe Nall Go. The SORT 40 
bomb was first tested at Alamogordo, N. M., last July 17 in- Andersen, V d 
volved two cows. And Senator Dennis Chavez, N. M., intends iuoute awe 
to introduce private relief bills in the next session to indemnify ee a 
the bereft cow owner. That’s the only way the cow owner can Best & Donovan 

. ny y Bump Pump Co 

get any money, because Uncle Sam is non-sueable. Of course, ’ ’ 
the cow owner might attack the matter from another angle, Cam, Pred C.... ccccccccccccscccscvcccescecccssecscccuen . 





° ° " = Central Livestock Order Buying Company 

charging the Army violated OPA slaughtering regulations. Cincinnati Butchers’ Supply Co., The 

Cleveland Cotton Products Co., The 

Comtinemtal Cam Cee. ccsccccscccccccccsctocececcceusen 6 


* * . Corn Products Sales Company 


Daniels Mfg. Co 
We realize, of course, that none of our readers is addicted to 7 Crystal Salt Co 
the habit, but perhaps you've recently seen someone singing or Dole Refrigerating Co 
humming the ditty that goes, ‘I’m forever blowin’ bubbles,” Edwards, H. H., Inc 
and at the same time blowing bubbles through the little wire Felin, John J., & Co., Inc 
hoop that some genius thought of. Now someone wants to Se ong Company 
° or otor ompan 

know how badly needed fat was used to make the glycerine that wie? 

; ; at Girdler Corporation, The 
forms the base of the liquid used for the bubble making. aan tan Pe et Mes Wade... 
Griffith Laboratories, 


+ * 7 Grueskin, E. N., C 


Ham Boiler Corporation 

. Eo Howard Engineering & Manufacturing Co....... 
Margarine was a war-baby—the product of a competition geome fee Mashing Compaty 

: bd Ng * ul ent ompan 

instigated by Napoleon III, who offered a prize to anyone who omer Peaking Cousenr 

could devise a cheap butter substitute at the time of the Franco- Hygrade Food Products Corp 

Prussian War. The prize winning entry was made from beef Industrial Chemical Sales, Div. of, 


fat (oleo), from which it derived its name. MP. y Ro Be J a, aper Co 


* * * James, E. G., Company 
Jamison Cold Storage Door Co 
: = Kahn’s E. Sons Co., The 
Miss Lula Kishbaugh, 18 years old, shot a large buck on her Kellogg, spencer, and Sons, Inc 
y 7 7 ; <j H Kennett-Murray 
father’s farm near Berwick, but never got it home. She said Koha, Réwerd Company 
two men took the deer away from her at gun point. Kold-Hold Manufacturing Co 


Layne & Bowler, Inc 
te a * Legg, A. C., Packing Company, Inc.... 
Levi, Berth & Co., c 
Edm TBakt COGMPG 600s ccccccccccesecoccecseeeecsne : 


Mayer, H. J. & Sons Co 
Out of the Past a NN. is, Ole. 60.co 000s. ceed westesesbeounss Okemmnne 6 
Mitts & Merrill “a 


{Based on information from the files of THE NATIONAL PROVISIONER] Morrell, John & Co 


Whether the sex of meat animals could be controlled by sign Nap gi 
breeding methods was a lively topic back in August of 1903. 
Tue NaTIONAL PROVISIONER, in what may have been a forerun- Ree Deis Sat Se. Sas 
ner of today’s ‘‘Out of the Past”’ column, harkened back to “an icons sayy lla 
interesting experiment tried in France in 1826.’’ The Provi- 
sioner explained that “at a meeting of the Agricultural Society 
of Severac, a breeder, who had formed a theory on the subject, setae Wiltend, Gocspany 
proposed that a test be made. He suggested that young rams ews Seven Eee 
should be put to young ewes from which the greater number of Solvay. ales Corporation...-... 
ewe lambs was desired, and the flock placed on the richest and ee ee Se 
most abundant pasture. To obtain a majority of ram lambs, he Stevenson Cold Storage Door Co............+-+eeseseseseseeme 
suggested that strong old rams should be used and the ewes Swit & Gasee ee 
put on rather inferior pasture.” (The injustice of providing 
half of the ewes with elderly consorts, and then giving them an a 
inferior diet, obviously was no deterrent to the scientific minds vou. G. & Saat: 
which arranged the experiment.) When the tests were com- 
pleted, it was found that the young ewes and young rams had 
assembled 26 female offsprings and 14 males. Meanwhile, the While every precaution is taken to insure accuracy, we cannot guar 
elder rams, who presumably assisted in the experiment to the antee against the possibility of @ change or omission im this indés 
limit of their ability, were rewarded with seven male lambs and ~<a 
three females. In a sense, the breeder’s theory appeared to be 
justified. However, because the more patriarchal rams achieved The firms listed here are in partnership with you. The product 
such a low production rate, consensus was that the experiment and equipment they manufacture and the services they sy 
held only academic significance. “What the results would have are designed to help you do your week mise vere ‘ 
been had the experiment been made with hogs or cattle, no commnieelly cat to Daly pes eats ee ee 

” a ’ can merchandise more profitably. Their advertisements 
one knows,” observed the Provisioner sagely. opportunities to you which you should not overlook. AT 


Oakite Products, Inc 


Rath Packing Co 
Ryerson, Joseph T., & Son, Inc 


Taylor Instrument Company.............eeeeeeeeeeeeenes ooo on 


Wilmington Provision Co 
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